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INTRODUCTION 


Although the per capita consumption of cheese in the United 
States has increased from 3.5 pounds in 1921 to'4.36 pounds in 1926, 
this consumption is low as compared with that of some foreign coun- 
tries, those of Europe in particular. Table 1 shows some of the 
leading cheese-consuming countries and their per capita consumption 
in one year. By improving the quality of the product and dissem- 
inating knowledge as to its uses, food value, and variety, it should 
be possible to increase the per capita consumption of cheese in this 
country. 


TABLE 1.—Per capita consumption of cheese in various countries 


Cheese Cheese 
Country Year con- Country Year con- 
sumed suined 
| | 
Pounds || s Pounds 
SOVIEZORIAT ee 2 ee Ae ee ee 1923 Ze HOG Gareatsvitain <{seeee Ly Soke Ee Ie 1921 8. 90 
Ie tierland sie Hemtaee 22 Fe ess 1923 | NER wach ols e's hee eee ae ed 1924 4.09 
Hasmegi iste sed ie tit 1923 | 13. 50 ; Gan aales ae OF eee ERPS TSN 1926 3.92 
JOR RU KEe Se eek pe re ib a 2) 1922 | 13520: |} Now Zealandiv. Sia. WPoVie7) on 1917 3. 90 
Geren ye eh Ee ie 1912 9. 50 | AISiTAlIa 55 beer. Se ae oe eae a 1922 3. 60 
! 


1 Factory cheese only. 


The quantity of cheese produced, exported, and imported in the 
United States during the years 1922 to 1926 is shown = Table 2.4 


1 This publication was originally issued in 1908 as Bureau of Animal Industry Bulletin 105. It was re- 
vised in 1911 as Bureau of Animal Industry Bulletin 146, and in 1918 as Department Bulletin 608. <Ac- 
knowledgment is made of suggestions and information received oe the Bureau of Chemistry and Soils. 

? Resigned Mar. 15, 1918. 

3 Resigned Dec. 31, 1907. 

4 Figures from: Bureau of Agricultural Economies, United States Departnient of Agriculture. 
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TABLE 2.—Quantity of cheese produced, exported, and imported in United States 
1922 to 1926 


Year Production Exports Imports 
a | 

Pounds Pounds Pounds 
2 2 peer eee ee hn LEA PO Se ee re ee rs 374, 980, 000 5, 006, 574 4G, 673, 099 
TG ee Ne ee Sl eh ee RLS Has) Udi SD Ra LR ect arte 398, 947, 000 8, 331, 321 64, 419, 783 
ODA ERS SI CES See Rk TCE fale cc Ou RP a ee 417, 940, 000 4, 299, 127 59, 175, 591 
NIB Ga Rs ale ay Brea ee ge ie ee 447, 514, 000 9, 190, 054 62, 402, 706 
G2 Ge ee ele ce ge ye ar ea ll nc a 431, 416, 000 3, 902, 597 78, 416, 823 


A number of varieties are included in these importations, and 
nearly all are among the highest priced cheeses made, such as Em- 
menthaler from Switzerland, Parmesan and Gorgonzola from Italy, 
Roquefort, Camembert, and Brie from France, and Edam from 
Holland. 

The attempt to make Emmenthaler and Limburg cheese in this 
country has been very successful, as is proved by the statement 
that in Wisconsin alone more than 17,000,000 wheel and block Swiss 
cheeses and more than 5,000,000 Limburg cheeses were made in 
1926. Investigations by this department in cooperation with the 
experiment station at Storrs, Conn., and later at Grove City, Pa., 
have demonstrated that Camembert and cow’s-milk Roquefort can 
be made successfully in this country. There is reason to believe that 
all the varieties of cheese imported can be made here, although with 
present knowledge it would not be advisable to try to make many 
kinds. 

Unfortunately, a feeling is prevalent in the United States that 
cheese equal to the best of the European product can not be produced 
here. This feeling is based upon a Jack of knowledge of actual con- 
ditions in Europe and of the conditions affecting the qualities of 
cheese. Certain parts of Europe probably are better favored by de- 
sirable climatic conditions and by more general dissemination of the 
bacteria or molds necessary to the characteristic ripening of different 
varieties, but even the best average natural conditions can be im- 
proved by artificial means, since necessary molds or bacteria can 
be grown in pure culttises and utilized anywhere. However, the cost 
of providing artificial means may render it impracticable. 

Unfortunately, the sale of homemade cheese of European varieties 
; seu hanslicapped by the partiality of consumers for foreign 
abels 

The demand for information concerning the different varieties of 
cheese has become general, and the information is not v ery accessible 
to those unable to read other languages than English. The apparent 
need of some work of reference in connection with both the importa- 
tion and the home production of cheese has therefore led to the 
preparation of the descriptive notes and the compilation of the 
analytical data in this bulletin. 

The descriptions are for the most part based upon data found in 
treatises on dairying and in articles in foreign periodicals. Although 
in many instances they are very incomplete and possibly in some cases 
inaccurate, they nevertheless contain in condensed form practically 
all the important information that it has been possible to obtain 
in an extended search through the literature relating in any way to 
the subject. Owing to the large number of publications consulted. 


‘th 
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it has seemed impracticable to give references to the descriptive 
matter. 

As will be noted, names and descriptions have been arranged alpha- 
betically, and no attempt has been made to classify the varieties. All 
such attempts made by others have been unsatisfactory and are open 
to serious criticism. There are probably about 18 distinct varieties 
of cheese. All the rest, consisting of more than 400 names given, 
are of local origin, usually named aiter towns or communities. A 
list of the best known names applied to each of these distinct varieties 
or groups is given: Brick, Caciocavallo, Camembert, Cheddar, Cot- 
tage, Dry, Edam, Emmenthaler, Gouda, Hand, Holstein, Limburg, 
Neufchatel, Parmesan, Roquefort, Sapsago, Scanno, and Trappist. 

As stated, many of the names in the body of the bulletin are 
duplicates. It is the practice in most European countries to give 
local names to cheese; it is said that in France more than 250 names 
are applied to cheese, although in fact probably not more than a dozen 
distinct kinds of cheese are made there. ‘This naturally leads to 
much confusion, and especially is it true, as often happens, when a 
local name is given to more than one variety. It would certainly 
appear to be more rational to retain or employ variety names and 
give the names of the localities where manufactured. I+ is possible 
for a local name to mean much, but when it is used alone to apply 
to a number of varieties of the same product it means nothing. 

In most instances in this bulletin the analyses have been compiled 
from the original publications. In all cases, however, the sources of 
the data have been given in the list of references which follows the 
table of analyses. No effort has been made to collect the numerous 
analyses of filled cheese, and in the case of American Cheddar cheese 
only a part of the available data has been included in the compilation. 


DESCRIPTION OF VARIETIES OF CHEESE 
ABERTAM 


Abertam is a hard, rennet cheese made from sheep’s milk in the region of 


Carlsbad, Bohemia. 
ALEMTEJO 


The name Alemtejo is applied to rather soft cheeses made in the Province of 
Alemtejo, Portugal. They are cylindrical in shape and are made in three sizes, 
averaging about 2 ounces, i pound, and 4 pounds, respectively. ‘They are made 
for the most part from the milk of sheep, though goat’s milk is often added, 
especially for the smaller sizes. The milk is warmed and curdled usually with an 
extract prepared from the flowers of a kind of thistle. The cheeses are ripened 


for several weeks. 
ALPIN 


This is a kind of Mont d’Or cheese made in the Alpine regions of France. It 
is also known as Clérimbert. The milk is coagulated with rennet at 80° F. in 
two hours. The curd is dipped into molds 3 or 4 inches in diameter and 214 
inches in height. The cheese is allowed to drain and is turned several times 
during one day, after which it is salted and ripened for from 8 to 15 days. 


ALTENBURG 


This is a goats’-milk cheese made in Germany, where it is known as Alten- 
burger Ziegenkase. A cheese is § inches in diameter, 1 or 2 inches in thickness, 


and weighs about 2 pounds. 
AMBERT 


This cheese, known as Fourme d’Ambert, is a cylinder-shaped imitation 
Roquefort cheese made from cows’ milk. It is said to differ from other forms 
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of blue or imitation Roquefort cheese made in the southeastern part of France 
in that the salt is mixed with the curd rather than rubbed on the surface of the 
cheese. 

ANCIEN IMPERIAL 


In this cheese the curd is prepared in the same manner as for Neufchatel. 
It is also known as Petit Carré and, when ripened, as Carré Affiné. The cheese 
is about 2 inches square and one-half inch thick, and is sold and consumed both 
while fresh and after ripening. The ripening process is not essentially different 
from that of Neufchatel. 

APPENZELL 


This cheese, which is very similar to Emmenthaler, is made of cows’ milk in the 
Canton of Appenzell, Switzerland, and also in Bavaria and Baden. It is usually 
made of skim milk, but sometimes of whole milk. 


ARMAVIR 


Armavir cheese is made in the western Caucasus from the whole milk of 
sheep. It is made of sour milk, resembles hand cheese, and is produced by 
pouring sour buttermilk or whey into the heated miik. The cheese is pressed 
into forms and allowed to npen in a warm place. 


BACKSTEIN 


Backstein, meaning brick, is so called from its shape, but it is not identical 
with the Brick cheese made in the United States. The process of manufacture 
is similar to that of Limburg. 

BANBURY 


This is a soft, rich cheese, very popular in England in the early part of the 
nineteenth century. It is a cylindrical cheese about 1 inch thick. 


BARBEREY 


This 1s a soft, rennet cheese resembling Camembert and deriving its name 
from the village of Barberey, near Troyes, France. It is also commonly known 
as Fromage de Troyes. The milk while still fresh and warm is coagulated with 
rennet, the time allowed being usually about four hours. The uncut curd is put 
into a wooden mold having a perforated bottom. After being drained for three 
hours the cheese is turned into an earthenware mold, the wooden one being 
removed after 24 hours. The cheeses are salted, dried in a well-ventilated room, 
and ripened for about three weeks, usually in a subterranean curing room. In 
summer the cheese is often sold without ripening. A cheese is 5 or 6 inches in 
diameter and 114 inches in thickness. 


BATTLEMAT 


This is an Emmenthaler cheese made in the Canton of Tessin, Switzerland, in 
the western part of Austria, and in the northern part of Italy. It is recom- 
mended for localities where a great quantity of milk can not be obtained. The 
cheese is circular in form, about 16 inches in diameter and 4 inches high, and 
weighs from 40 to 80 pounds. It is cooked at a slightly lower temperature than 
the Emmenthaler and is a little softer when ripened. It ripens more rapidly 
than the Emmenthaler, being ready for market in about four months. 


BAUDEN 


Bauden is a sour-milk cheese made in the herders’ huts in the mountains 
between Bohemia and Silesia in essentially the same manner as Harzkise. It is 
made up in two forms, one conical with a diameter and a height of 314 inches, 
and the other cylindrical, with a diameter of 5 inches and a height of 2% inches. 
It is also known locally as Koppen. 


BELGIAN COOKED 


The milk, which has been allowed to curdle spontaneously, is skimmed and the 
eurd heated to 135° or 140° F. and then placed in a cloth and allowed to drain. 
When dry it is thoroughly kneaded by hand and is allowed to undergo fermenta- 
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tion, which takes ordinarily from 10 to 14 days in winter and 6 to 8 days in 
summer. When the fermentation is complete, cream and salt are added and the 
mixture is heated slowly and stirred until homogeneous, when it is put into molds 
and allowed to ripen for 8 days longer. A cheese ordinarily weighs about 34 
pounds. It is not essentially different from other forms of cooked cheese. 


BELLELAY 


This is a soft, rennet cheese made from whole milk and sometimes called Téte 
de Moine, or Monk’s Head. This cheese orginated with the monks of the Canton 
of Bern, Switzerland, in the fifteenth century and at the present time is made 
exclusively in that locality. 

The sweet milk is set at about 90° F. with sufficient rennet to coagulate it in 
20 or 30 minutes. The curd is cut comparatively fine and is stirred while being 
heated slowly to a temperature of 110° F. It is cooked much firmer than Limburg 
and not so firm as Emmenthaler. 

When cooked the curd is dipped into wooden hoops lined with cloth. The 
cheeses are pressed in rotation for a few minutes at a time, one press being used 
for a number of cheeses. After being pressed, the cheeses are wrapped in bark 
for two weeks, or until they are firm enough to require no support. ‘They are 
cured in a moist cellar at a comparatively low temperature, as it is not desired to 
have eyes develop. The cheese when ready for market has a diameter of 7 inches 
and weighs from 9 to 15 pounds. It ripens in about 12 months and will keep for 
three or four years. It has 2 soft, buttery consistency and can be spread on bread 


for eating. mnedwan 
B ARA 


. This is a Swedish cheese resembling Gouda. [ft was known in Sweden in the 
eighteenth century. 
BGUG-PANIR 


This cheese, sometimes called Daralag, is made in Armenia from sheep’s milk, 
partially or entirely skimmed. Rennet is used for coagulation and the curd 
is put into a rack for draining, after which it is broken up and salt and herbs 
ace After being pressed again, the cheese is put into a salt bath, usually for 

two days, but sometimes for two months. 


BITTO 


This is a cheese of the Emmenthaler group, made in northern Italy. It is some- 
times eaten fresh and sometimes ripened for two years, when it is very hard 
and has small eyes. 

BLEU 


The names Paté Bleu and Fromage Bleu are applied to several kinds of hard, 
rennet cheese made from cows’ milk in imitation of Roquefort cheese in the 
southeastern part of France. Owing to the mottled, marbled, or veined appear- 
ance they are also designated Fromage Persillé. Among these are Gex, Sas- 
senage, and Septmoncel. The name ‘‘Bleu”’ is also applied locally to several 
more or less distinct kinds made in the regions of the Auvergne and Aubrac 
Mountains and designated Bleu d’ Auvergne, Cantal, Guiole or Laguiole, and St. 
Flour. Other cheeses of this type mentioned as being made in France are Queyras, 
Champoléon, Sarraz, and Journiac. 


BOUDANNE 


This is a French cheese made from cows’ milk. Either whole or skim milk 
is heated to about 85° F., sufficient rennet is added to coagulate it in one hour, 
and the curd is cut to the size of peas, stirred, and heated to 100° F. or above. 
After standing for 10 or 15 minutes the curd is pressed by hand and put into molds 
8 inches in diameter and 3 inches in height. The cheeses are drained, turned 
frequently, salted, and ripened for two or three months. 


BOX (FIRM) 
This cheese, known in different localities where made as Hohenburg, Mondsee, 


and Weihenstephan, is made from cows’ milk, whole, and is a rather firm rennet 
cheese. The flavor is said to be mild but piquant. The milk is heated to 90° 
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or 93° F.; in a kettle, colored with saffron, and set with sufficient rennet to cur- 
dle it in 20 or 25 minutes. ‘The curd is cut to the size of peas, and the contents 
of the kettle are heated very slowly to a temperature of 105°, being stirred mean- 
while. The fire is then removed and the curd allowed to settle for five minutes, 
when the whey is dipped off. The curd is then dipped into a cloth, whence it 
is scooped into hoops. Light pressure is applied, in 15 minutes the cheese is 
turned, and the turning is repeated frequently for several hours. The cheese 
is kept in a well-ventilated room at 60° for from three to five days, after which it 
is taken to the cellar. It is salted by rubbing or sprinkling salt on the surface. 
Ripening requires from two to three months. The cheese weighs from 1 to 4 
pounds, and is undoubtedly similar to the Brick cheese of the United States. 


BOX (SOFT) 


This is a rennet cheese made from cows’ milk, partially skimmed, and known 
locally as Schachtelkaise. It is a rather unimportant variety produced in Wiirt- 
temberg in a small locality called Hohenheim, a name which the cheese often 
takes. 

In making this cheese the evening’s milk is skimmed and mixed with the 
whole milk drawn the next morning, or a part of the milk is skimmed with a 
centrifuge and is mixed with an equal volume oi whole milk. The cheese is made 
in a copper kettle. The milk is warmed to 110° F., colored with saffron, and 
rennet added. It is allowed to stand for one or one and one-half hours before 
cutting. The curd is cut into rather coarse particles, after which it is allowed to 
stand for a few minutes, when the whey is dipped off. and for every 200 pounds of 
milk used a small handful of caraway seedisadded. The curd is then dipped into 
hoops 61% inches in height and the same in diameter. It remains in these hoops 
for 10 hours and is frequently turned, after which it is transferred to a wooden 
hoop only one-half as high, where it remains for 12 hours. The cheese is then 
sprinkled with salt and put into the ripening cellar, where it remains about three 
months. 

A soft, rennet cheese known as Fromage de Boite is made in the fall in the 
_ mountains of Doubs, France, and resembles Pont I’ Evéque. 


BRA 


This cheese is made by nomads in the region of Bra in Piedmont, Italy. It is 
a hard, rennet cheese weighing about 12 pounds. The milk, which is partly 
skimmed, is heated to about 90° F., and sufficient rennet is added to coagulate it 
in 30 or 40 minutes. The curd is cut to the size of rice grains and the whey 
removed aiter about half an hour. It is then put into a form about 12 inches 
in diameter and 3 inches in height and subjected to pressure for from 12 to 24 
hours. The cheese is salted by immersion in brine and also by sprinkling salt 
on the surface, aiter which it is ripened. 


BRAND 


This is a German hand cheese weighing about one-third of a pound, made from 
sour-milk curd cooked at a little higher temperature than ordinarily practiced. 
The curd is salted and allowed to ferment one day. It is then mixed with butter, 
pressed into shape and dried, and finally placed in kegs to ripen, during which 
process it is moistened occasionally with beer. 


BRICK 


The exact derivation of this name is not known. It may have been adopted 
because of the shape or because of the fact that bricks are used almost exclu- 
sively for weighing down the press. Brick cheese is a rennet cheese made from 
the whole milk of cows and is purely an American product. In characteristies 
it is about halfway between Limburg and Emmenthaler. It has a strong, sweet- 
ish taste, a sort of elastic texture, and many small, round eves or holes. It is 
made about 10 by 6 by 3 inches in size. Many factories, especially in southern 
Wisconsin, make this product. 

Perfectly sweet milk is set in a vat at 86° F. with sufficient rennet to coagulate 
it in 20 or 30 minutes. The curd is cut with Cheddar curd knives, is then heated 
to 110° or 120° F., and is stirred constantly. The cooking is continued until the 
curd has become so firm that a handful squeezed together will fall apart when 
released. The curd is then dipped into the mold, which is a heavy rectangular 
box without a bottom and with slits sawed in the sides to allow drainage. The 


. 
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mold is set on the draining table, a follower is put on the curd, and one or two 
bricks are used on each cheese for pressure. ‘The cheeses are allowed to remain 
in the molds for 24 hours, when they are removed, the entire surface rubbed with 
salt, and the cheeses piled three deep. The salting is done each day for three 
days, after which the cheese is taken to the ripening cellar, which should be com- 
paratively moist and have a temperature of from 60° to 65° F. Ripening requires 
two months. 
BRICKBAT 


This is a rennet cheese made in Wiltshire, England, as early as the eighteenth 
century. It is made from fresh milk to which a small portion of cream has been 
added. The milk is set at about 90° F. and allowed to stand two hours before 
the curd is disturbed. The curd is cut into coarse particles, dipped into wooden 
forms, and light pressure applied. The cheese is said to be fit for consumption 
for one year after being made. 

BRIE 


This is a soft, rennet cheese made from cows’ milk. The cheese varies in size 
and also in quality, depending on whether whole or partly skimmed milk is used. 
The method of manufacture resembles closely that of Camembert. 

This cheese has been made in France for several centuries, having been men- 
tioned as long ago as 1407. It is made throughout France but more extensively 
in the Department of Seine et Marne, in which it doubtless originated. This 
department contains Meaux, Coulommiers, and Melun, places noted for their 
manufacture of Brie cheese, though often under local names. More or less suc- 
cessful imitations of this cheese are made in other countries. It was estimated 
that 7,000,000 pounds of Brie cheese were sold in Paris during 1900. The export 
trade is also very important. 

The milk used is usually perfectly fresh. It is not uncommon, however, to 
mix the evening’s milk, when kept cool overnight, with the morning’s milk. 
Some artificial coloring matter is added to the milk, which is then set with rennet 
at a temperature of 80° or 85° F. After standing undisturbed for about two 
hours, the curd is dipped into forms or hoops, of which there are three sizes in 
common use. The largest size is about 15 inches in diameter, the medium size 
about i2 inches in diameter, and the smallest size about 6 inches in diameter, 
all varying in height from 2 to 3 inches. After drainage for 24 hours without 
pressure being applied, the hoops are removed, and the surface of the cheese is 
sprinkled with salt. Charcoal is sometimes mixed with the salt used. The 
cheese is then transferred to the first curing room, which is kept dry and well 
ventilated. After remaining in this room for about eight days the cheese becomes 
covered with mold. It is then transferred to the second curing room or cellar, 
which is usually very dark, imperfectly ventilated and has a temperature of about 
55° F. The cheese remains there for from two to four weeks, or until the con- 
sistency and odor indicate that it is sufficiently ripened. The red coloration which 
the surface of the cheese finally acquires has been attributed to an organism desig- 
nated Bacillus firmaticus. The ripening is due to one or more species of molds 
which occur on the surface and produce enzymes, which in turn cause a gradual 
and progressive breaking down of the casein from the exterior toward the center. 
The interior of a ripened cheese varies in consistency from waxy to semiliquid 
and has a very pronounced odor and a sharp characteristic taste. 


BRINSEN OR BRINZA 


This cheese, known locally as Landoch, Zips, Liptau, Siebenbiirgen, Neusohl, 
Altsohl, and Klenez, is made in the Carpathian Mountains of Hungary from 
sheep’s milk, or a mixture of sheep’s and goats’ milk. 

The cheese is made in small lots, from 2 to 4 gallons of fresh milk being used at 
one time. This is put into a kettle and when the temperature of the milk is from 
75° to 85° F. sufficient rennet is added to obtain coagulation in 15 minutes. The 
curd is broken up and the whey dipped, and the curd is placed in a linen sack and 
allowed to drain for 24 hours. It is then cut into pieces and placed on a board, 
where with frequent turnings it is allowed to remain until it commences to get 
smeary, which requires about eight days. The pieces are then laid one on top 
of another in a vessel holding from 40 to 60 pounds, where they remain for 24 
hours, after which they are removed, the rind cut away, and the curd or partially 
cured cheese broken up in another vessel. After 10 hours salt is stirred in and 
the curd run through a mill, which cuts it very fine, when it is packed in a tub 
with beech shavings. 
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BROCCIO . 


This is a sour-milk cheese made in Corsica from sheep’s milk. It is sometimes 
mixed with sugar and rum and made into small cakes. It is similar to Ziger. 


BURGUNDY 


This cheese, known in France as Fromage de Bourgogne, is described as a soft, 
white, loaf-shaped cheese weighing about 4 pounds. 


BUTTERMILK 


This cheese, made from the curd of buttermilk, is of somewhat finer grain than 
skim-milk cottage cheese, which it closely resembles. Buttermilk of 0.5 or 0.4 
per cent acidity is run into a steam-heated vat or starter can or placed in a pail 
which can be heated in a tub of hot water. The buttermilk is stirred and heated 
to 75° or 78° F., then covered and left for one and one-half or two hours. The 
temperature is then raised to 140° F., and in about one hour the curd settles to 
the bottom. The whey is removed and the curd transferred to a draining cloth 
or bag for about 10 hours. It should be stirred occasionally while draining. 
When dry the curd is salted, put up in small packages, and wrapped in parchment 
paper. 

CACIOCAVALLO 


This is a somewhat peculiar kind of cheese made from either whole or partly 
skimmed milk of cows. Various explanations have been made as to the origin 
of the name, which means literally horse cheese. One explanation offered is 
that the cheese was originally made in the region of Monte Cavallo, and another 
is that the imprint of a horse’s head was made in each cheese as the trade-mark 
of the original manufacturer. The original home of this cheese was southern 
Italy, but it is now made extensively in northern Italy as well. The history 
of the cheese dates back several centuries. 

The temperature of the coagulation of the milk with rennet varies greatly but 
is usually from 90° to 95° F. The time allowed for coagulation is also variable, 
being usually about one-half hour. The curd is cut very fine and sometimes 
allowed to ferment for 24 hours, when it is heated by means of very hot water, 
or more commonly hot whey, and subsequently worked by hand until all the 
whey is expressed and the curd becomes homogeneous and capable of being 
drawn out into long threads. It is then molded into any desired shape and 
salted by immersion in brine for about two days. The cheeses are suspended in 
pairs from the ceiling and lightly smoked. The surface may be rubbed with olive 
oil or butter. They are kept in a cool, dry room until sold. As seen on the 
market they vary much in size and shape and weigh about 3 pounds. The 
most common shape is that resembling a beet, a constriction near the top being 
due to the string which is tied around the cheese for the purpose of hanging it up. 
This cheese is sometimes eaten while comparatively fresh, but is more frequently 
kept for months, then grated and used for flavoring soups and as an addition to 
macaroni and similar foods. A small quantity is imported into the United States. 


CACIO FIORE 


This is a soft, rennet cheese made in Italy from sheep’s milk. Throughout the 
process comparatively low temperatures are maintained. The soft curd is put 
into square forms capable of holding about 4 pounds of cheese. The cheese has 
a consistency like butter, a sweetish taste, and is eaten fresh. . 


CAERPHILLY 


This is a hard, rennet cheese made in Wales from the whole milk of cows. 
Fresh milk at a temperature of 85° F. is set with rennet enough to coagulate it 
in one hour. The curd is cut in 4%-inch cubes and stirred for one hour without 
further heating. It is then put into cloths and subjeeted to light pressure for 
an hour and is again broken up fine and put to press, where it remains, with 
daily changing, for three days. During this time one-half ounce salt to each 
pound of curd is rubbed on the surface. Each cheese weighs about 8 pounds 
and requires about three weeks for ripening at a temperature of 65° or 70° F. 
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CAMBRIDGE 


This is a soft, rennet English cheese made from cows’ mill: sect at 90° I’. and 
rennet added. ’At the end of one hour the curd is dipped into molds without 
cutting and allowed to stand for 30 hours, when it is ready for eating. 


CAMEMBERI 


This is a soft, rennet cheese made from cows’ milk. A typical cheese is about 
41% inches in diameter, three-quarters of an inch or 1 inch thick, and in the 
market in this country is usually found wrapped in paper and inclosed in a 
wooden box of the same shape. The cheese usually has a rind about one-cighth 
of an inch in thickness, which is composed of molds and dried cheese. The 
interior is yellowish in color and waxy, creamy, or almost fluid in consistency, 
depending largely upon the degree of ripeness. 

Camembert cheese is said to have originated in 1791 in the loceatey from which 
it derives its name in the Department of Orne, in the northwestern part of 
France. The industry extended soon into Calvados, and these two departments 
are still the principal seat of the industry. Cheese of the same type, however, 
is made in other parts of France and also in other countries; among them are 
Compiégne, Contentin, Pavillon, Soumaintrain, and Thury-en-Valois. Very suc- 
cessful results have been obtained at the Storrs Agricultural Experiment Station 
in Connecticut. 

Camembert cheese is made from whole milk or from milk slightly skimmed. 
It is not advisable to skim the milk unless it tests more than 3.5 per cent butterfat. 
The temperature of setting is from 78° to 87° F., and the quantity of rennet added 
for this purpose is sufficient to get the desired degree of firmness in from two to 
five hours. The curd is then transferred, usually with as little breaking up as 
possible, to perforated tin forms or hoops about 414 inches in diameter and the 
same in height. These rest upon rush mats, which persgit free drainage. The 
filling of the forms may be done at two or three different times, short intervals 
being necessary for the curd to settle. Each form holds the equivalent in curd 
of about 2 quarts of milk. After draining for about 18 hours, preferably in a 
room having a uniform temperature of 65° or 70° F., the cheese is turned. This 
is repeated frequently for about two days, when it is removed from the forms 
and salted on the outside. After 24 hours the cheese is carried to the curing 
rooms, which are maintained at temperatures of from 53° to 59° F. and with 
a high relative humidity. Curing the cheese is the most difficult part of the 
manufacturing process, for not only must there be a uniform and progressive 
development of the ripening agents, but the curd must be gradually desiccated 
at the same time. Proper conditions of humidity and temperature must be 
maintained and subject to regulation in order to favor the development of the 
necdful mold, Penicillium camemberti, the bacteria, and yeasts. Although the 
growth of the mold is necessary in order to bring about a gradual breaking 
down of the casein, this growth should not be too vigorous and luxuriant; other- 
wvise the product w ‘ill be rendered unfit for commercial purposes. Followi ing the 
growth of the mold, other organisms develop, giving the resultant cheese a reddish 
appearance instead of a white and blue, as is the case in the initial mold fermen- 
tation. From 15 to 20 days are required to bring about the proper balance between 
the various forms of life. At the end of that time the cheese is allowed to complete 
its ripening at the lower limits of the indicated temperatures and with a mini- 
mum of ventilation. From four to six weeks are normally required before this 
variety of cheese is in fit condition for the market. 


CANQUILLOTE 


This is a skim-milk cheese made in the eastern part of France. It is also 
known locally as Fromagére and Tempéte. The milk is allowed to coagulate 
spontaneously, after which it is heated slowly and the whey drawn off. The 
curd is pressed in order to remove as much of the whey as possible, crumbled 
fine, and fermented at a temperature of about 70° FI. for two or three days, dur- 
ing which time it is stirred frequently. When the cheese has acquired its charac- 
teristic taste it is melted with the addition of water, salt, eggs, and butter and 
put into molds of various kinds. 


CANTAL 


This is a hard, rennet cheese made from cows’ milk more or less skimmed. 
Its manufacture is extensive in the Department of Cantal, France. It is also 
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known as Auvergne or Auvergne Bleu on account of its being manufactured in 
the region of the Auvergne Mountains. Locally the cheese is commonly known 
as Fourme. The cheese is doubtless a very old variety, and the method of 
manufacture has remained quite primitive. The milk, usually fresh but some- 
times several hours old, is set with rennet at a temperature of about 85° F., the 
time allowed for coagulation being about 30 minutes. The,curd is then cut very 
fine and the whey dipped off. The eurd is subjected to pressure in order to 
remove as much of the whey as possible, and is allowed to ferment for 24 hours, 
which process is considered very important. The curd is then broken up by 
hand or by machinery and salted at the rate of 2.5 or 3 per cent. When thor- 
oughly kneaded it is put into hoops about 14 inches in diameter. Pressure 
is applied for about two days, during which time it is turned very frequently. 
The cheese is next transferred to the curing cellar, where it remains for from 
six weeks to six months. The yield of cheese is usually 10 or 11 per cent of the 
weight of the milk. A ripened cheese weighs from 40 to 120 pounds. 


CHAMPOLEON 


Champoléon, or Queyras, is a hard, rennet cheese made from skim milk in the 
Department of Hautes-Alpes, France. 


CHACURCE 


This is a soft, whole-milk rennet cheese resembling Camembert and deriving 
its name from the village of Chaouree, in the Department of Aube, France. It 
is about 4 inches in diameter and 3 inches thick. 


CHASCHOL DE CHASCHOSIS 


This cheese is made in the Canton of Grisons, Switzerland. It is a hard, ren- 
net cheese made from skim milk of cows. The cheeses are from 18 to 22 inches 
in diameter, 3 to 4 inches high, and weigh from 22 to 40 pounds. 


CHEDDAR 


This cheese is so named from the village of Cheddar in Somersetshire, Eng- 
land, where it was first made. It is comparatively an old cheese, though the 
genuine Cheddar process as it is now Known is not old. It is an exceedingly 
popular variety, being much used as a food product in America and England, 
and is probably the most important of all cheeses as regards the quantity made 
annually. As used at the present time, the term ‘“‘Cheddar”’ applies usually 
to a process of making rather than to any particular shape of cheese. The 
name, however, is occasionally used to designate a cheese 14 or 16 inches in diam- 
eter and weighing from 60 to 100 pounds. Cheese made by the Cheddar process 
has, however, many different shapes with distinguishing names, such as Flats, 
which have the same diameter as the Cheddar size, but weigh only 30 or 40 
pounds; Daisies, which are 12 inches in diameter and weigh 20 pounds; Young 
Americas, which are § inches in diameter and weigh 8 to 12 pounds; Long Horns, 
which are 5 inches in diameter and weigh 12 pounds; and Squares, which are 
of various sizes and usually 3 or 4 inches thick. The cheese may be white or 
colored yellow, and it may be almost fresh or thoroughly ripened and broken 
down. It is made from sweet milk of cows and may be whole, partly skimmed 
or skim milk. When made of unskimmed milk it is called “full eream’’; when 
otherwise, it is called ‘‘part skim” or “skim.” 

The milk, morning’s and evening’s mixed, is set at 85° F. with sufficient 
renxet to coagulate to the proper point in from 25 to 40 minutes. At the time 
of setting the milk should have an acidity of about 0.18 or 0.20 per cent. Color 
may or may not be used. The eurd is cut when it breaks evenly before the 
finger. The cutting is done with curd knives made up of blades set about one- 
third of an inch apart in frames. In one frame the knives are set perpendicu- 
larly and in the other horizontally. When well cut the curd is in uniform cubes 
of about one-third of an inch. 

After being cut, the curd is heated slowly and with continued stirring until it 
reaches a temperature of from 96° to 108° F. With the use of mechanical agi- 
tators, as is the common practice, the curd should be heated about 4° higher 
than when stirring is done by hand. After heating, the stirring is continued 
intermittently until the curd is sufficiently firm. This is determined by squeez- 
ing a handful, which should fall apart immediately on being released. The 
whey is then drawn. At the same time the acid should have reached about 
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0.20 per cent, or one-fourth of an inch, the latter of which is determined by 
measuring the length of strings. when the curd is touched to a hot iron. 
The curd is then matted about 4 inches deep, sometimes in the bottom of 
the vat, sometimes on racks covered with a coarse linen cloth. After it has 
remained there long enough to stick together it is cut into rectangular pieces 
easy to handle, which are turned frequently and finally piled two to four deep; 
in the meanwhile the temperature of the curd is kept at about 90° F. When the 
curd has broken down until it has the smooth feeling of velvet, which requires 
from one to three hours, it is milled by means of a machine, which cuts it into 
pieces the size of a finger. It is then stirred on the bottom of the vat until whey 
eeases to run, which requires from one-half to one and one-half hours, when 
it is salted at the rate of 2 or 214 pounds of salt to 100 pounds of milk. Ii is 
then ready to be put into the press. ‘Vhe curd is put into tinned-iron hoops 
of the proper size, which are lined with cheesecloth bandages. The hoops are 
put into presses and great pressure is applied by means of screws. The next 
morning the cheese is removed from the hoops and put on shelves in a curing 
room. Formerly it was kept in a curing room as long as six months, but at 
the present time it is covered with a coat of paraffin and put into cold storage 
when from 3 to 12 days old. There is a growing demand on the part of consumers 
for mild cheese, and consequently ripening must be carried on at a temperature 
below 50° F. 

An important point in the process of manufacturing Cheddar cheese is the 
development of the desired quantity of acid, which is responsible for the proper 
breaking down of the curd before milling and salting. The maximum quantity 
of acid that can be developed in the whey without injuring the texture of the 
cheese should, therefore, be aimed at. It is very probable that too much weight 
has been placed on the desirability of a maximum development of acid, and that 
practically as good cheese can be produced without the high acid. 

Some of the details in the manufacture of Cheddar cheese are varied to some 
extent, and other names may be used to designate the cheese so made. A stirred- 
curd cheese is one in which the curd particles are not allowed to mat together 
after the whey is drawn. The curd is stirred occasionally to prevent this mat- 
ting process, but it differs from the sweet-curd cheese, as acid is allowed to 
develop before salting and pressing. Formerly a comparatively large quantity 
of stirred-curd cheese was made, but verv little, if any, is made at the present 
time. 

A washed-curd cheese varies from the regular Cheddar process in having the 
milled curd subjected to cold water for a short period. This process is evidently 
practiced to force the curd to take up a small percentage of the water and increase 
the yield. It results in a cheese which apparently breaks down or ripens much 
more rapidly than cheese made in the ordinary way. This ripening is very 
likely not due to the excess of moisture but to some other unexplained reason. 
Some States have prohibited the use of the State brand on washed-curd cheese, 


CHESHIRE 


This cheese is one of the oldest and most popular of the English varieties. 
It is a rennet cheese made from whole milk of cows, and is named for Chester 
County, England, where it is largely produced. It is made in cylindrical shape, 
from 14 to 16 inches in diameter, and weighs from 50 to 70 pounds. In making 
this cheese sufficient annatto is used to give the product a very bigh color. The 
process of manufacture varies in detail in different sections. Perfectly sweet 
milk, night’s and morning’s mixed, is set at a temperature of from 75° to 90° F. 
In one hour, the curd is cut usually with an instrument in which knives are set 
in a frame to cut cubes 1 or 114 inches square. ‘This is pushed down through 
the curd and finally worked back and forth at an angle. This is continued for 
about an hour, or until the particles of curd are the size of peas. ‘The curd is 
then allowed to settle and mat on the bottom of the vat for about an hour, when 
it is rolled up to one end, weighted down, and the whey drawn, after the desired 
degree of acidity has been obtained. ‘The curd is cut in pieces of the right size 
to handle and is piled on racks. It is then_run through a curd mill, salted at the 
rate of 3 pounds to 1,000 pounds of milk, and put into a hoop having a number of 
holes in the side, through which skewers can be thrust into the cheese to promote 
drainage. The cheese in the hoop is put into a heated wooden box called an 
oven, and sometimes light pressure is applied, the pressure increasing gradually 
until it reaches about 1 ton. ‘The curing cellar or room is about 60° to 65° F, 
The time required for thorough ripening is from 8 to 10 months. 
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CHESHIRE-STILTON 


This is a combination of the Cheshire and Stilton varieties of cheese, in which 
the general characteristics of the size, shape, and manufacture of the Cheshire 
are retained, and a growth of the mold peculiar to Stilton is obtained. ‘The mold 
is produced by keeping out each day a small portion of curd and mixing it with 
some in which the mold is growing well. 


CHHANA 
This is a sour-milk cheese made in Asia from whole milk of cows. 
CHIAVARI 


This is 2 sour-milk cheese made in the region of Chiavari, Italy, from whole 
milk of cows. It is also known as Cacio Romano.. A hard, rennet cheese made 
in the same region is also known by this naie. 


CLUB 


This cheese very probably originated in the United States. It is prepared 
usually from well- -ripened Cheddar cheese by grinding it very fine and mixing 
with butter, condiments, spirits, ete. In the “past, when prepared commercially, 
it has been put into small porcelain jars. At the present time much of it is 
wrapped in waxed paper and foil and is called “Snappy” cheese. Sometimes 
pimentos are mixed with this cheese, when it is called pimento cheese. The 
factories add no butter in the standard brands of Club cheese. 


COMMISSION 


This cheese is made in Holland and resembles Edam in the process of manu- 
facture, but it has a slightly different shape, being flattened at the ends. It is 
said to be made trom whole milk of cows. 


COOKED 


This kind of cheese is so called because in its manufacture the curd is heated 
to the melting point. It is also known as Pennsylvania Pot Cheese. It is made 
from fresh curd prepared by breaking up and heating the curd of sour, elab- 
bered milk. When cooled sufficiently the curd is placed in a receptacle and 
allowed to stand for three or four days until it has become colored throughout. 
It is then put into a kettle over a fire; salt, milk, and usually caraway seed are 
added, and the whole is stirred vigorously until it becomes of the consistency of 
thick molasses, or until it strings when a spoon is withdrawn from it. The 
mass can then be put into molds to remain until it becomes cold, or placed in a 
vessel for keeping. It gets hard with cooling and will retain the shape of the 
mold. 

Cooked cheese, made in northern Germany, is called Topfen, and a similar 
product made in Sardinia is called Freisa, and Paneddas. The same kind of 
cheese made in Belgium is called Belgian cooked cheese. Similar kinds are 
made in other countries. 

COTHERSTONE 


This is a rennet cows’ milk cheese made in Yorkshire, England, and resembles 
the well-known Stilton cheese of that country. It is a local product manufac- 
tured only on a small scale. It has also been known as Yorkshire-Stilton. 


COTTAGE CHEESE 


This is a sour-milk cheese made extensively in this country, where it is often 
called Dutch cheese, or smearcase. It is a highly nutritious and palatable food, 
made both on the farm and in the factory. It is advisable to Pasteurize the skim 
milk in order to obtain a food free from all danger of disease-producing bacteria 
as well as to provide more favorable conditions for the manufacture of a uniform, 
high-quality cheese. 

When the cheese is made on a small seale a little starter is added to the milk, 
which is then set away at 75° F.to curdle. After the curd is thoroughly clabbered 
it is cut, stirred, and gradually heated to 100° and held at this temperature for 
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about 30 minutes. It is then poured upon eheesecloth and drained until the curd 
reaches a desired consistency. f 

Cottage cheese is also made on a small scale by adding rennet at the rate of 
one-third cubic centimeter, or about 10 drops, to 30 pounds of milk. The use of 
a small quantity is advised as with the heated product. When rennet is used, 
instead of cutting and heating the curd after clabbering it is poured upon cotton 
sheeting. After draining for a time it is subjected to light pressure, salted, and 
further seasoned. 

When the cheese is made on a factory seale a drier product is desired in order 
that it may be marketed successfully. For this reason the curd is generally 
cooked at a higher temperature than when made on a small scale. The main 
equipment necessary for making cottage cheese on a factory scale is a Pasteur- 
izing outfit and a channel-bottom Cheddar vat. Ordinarily from 5 to 10 per 
cent of a good lactic starter is added to skim milk, after which the milk is allowed 
to ripen at a temperature of 70° to 80° F. until curdled. The curd is then cut 
into cubes and gradually heated to 115° to 125° in 30 to 45 minutes. When the 
whey has been removed, the curd is washed with cold water, drained, and piled 
along the sides of the vat. Ordinarily the cheese is salted at the rate of 3 or 4 
ounces per 100 pounds of milk. Often the cheese is mixed with cream and then 
marketed in small, single service, paraffined paper containers, or in butter tubs. 

With milk of a good quality a yield of 15 to 18 pounds of cheese per 100 pounds 
of skim milk is obtained. Cottage cheese should always be kept in a refriger- 
ator or in a cooler until disposed of. 


COULOMMIERS 


This is a small-sized Brie cheese, 5 or 6 inches in diameter, 1 inch in thickness, 
and weighs about 1 pound. It is made in the region of Coulommiers, France. 


CREAM 


Genuine cream cheese is made from a rich cream thickened by souring or 
{from sweet cream thickened with rennet. This thickened cream is put into a 
cloth and allowed to drain, the cloth being changed several times during the 
draining, which requires about four days. It is then placed on a board covered 
with a cloth, sprinkled with salt, and turned occasionally. It is ready for con- 
sumption in from 5 to 10 days. 

Another variety of cream cheese is made from cream with a low content of 
butterfat (6 or 8 per cent). A small quantity of a lactic-acid starter is added to 
the cream, and after the mixture is warmed to 70° to 76° F. and thoroughly stirred, 
rennet is added at the rate of from 1 to 1% ounces of commercial liquid rennet 
to 1,000 pounds of cream. Usually the cream is placed in shotgun cans holding 
about 30 pounds each. After setting for about 18 hours, the curd is poured, 
with as little breaking as possible, upon draining racks covered with cloths. 
After a few hours’ drainage the cloths are drawn together, tied, placed upon cracked 
ice, and allowed to remain overnight. The curd is then pressed, salted, and 
worked to a paste by means of special machinery or by suitable substitutes. 
The cheese is then molded into pieces weighing from 3 to 4 ounces, wrapped in 
tin foil and, without curing, placed upon the market. The standard package of 
cream cheese is 3 inches by 2 inches by linch. It is a mild, rich cheese which is 
relished most when eaten a few days after it is made. Cream cheese is now quite 
extensively made in the larger factories of the United States, where the ever- 
increasing demand for it makes it one of the most popular varieties of soft cheese. 


CREAM (LOAF) 


For about five years a soft cream cheese in loaf form has been on the market. 
It is packed in a tin-foil-lined box and weighs from 3 to 5 pounds. This cheese 
contains about 40 per cent fat, 50 per cent moisture, and a remarkably low solids 
not fat coatent of from 5 to 10 per cent. It is supposed that the high tempera- 
tures employed in cooking this cheese cause some of the albumin to be precipi- 
tated, thus giving a sticky quality to the cheese so that it may be readily sliced. 
This cheese has good keeping qualities, is mildly acid, and does not sour rapidly, 
possibly because of the low lactose content. 

In making this cheese, cream of from 12 to 20 per cent butterfat is first Pas- 
teurized at 180° F. for 30 minutes, and after being cooled to about 145° it is run 
through a homogenizer with a pressure of about 1,700 pounds. The cream is 
then cooled to 75° and put into a coil ripener after which rennet at the rate of 
about 1 cubic centimeter per 600 pounds of cream is added. After standing 
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overnight the cream thickens with a soft curd. The coils are then revolved for 
about three hours during which time the curd is gradually heated to a temperature 
of about 95°. When it is decided that the curd is sufficiently dry it is salted at 
the rate of about 1 pound of salt to each 100 pounds of curd, and cooled to 50°. 
The curd is now withdrawn from the ripeners and put in cloth bags for further 
drainage. A little pressure is now used to remove the last of the whey. The 
cheese is then put into boxes, chilled in a refrigerator, and is ready for the market. 
A so-called double-cream cheese, known in France as Fromage Double Créme, 
is made by coagulating a mixture of milk and cream, putting it into a cloth, 
and allowing it to drain thoroughly, when it is salted, kneaded, and molded into 
any desired shape. It is eaten fresh. The Gervais is a cheese of this kind. 
A French cream cheese, Fromage 4 la Créme, is prepared by mixing sweet 
cream with well-ripened sour-milk curd or rennet curd. Another French cream 
cheese, which contains considerable salt as a preservative, is known as Demi-sel. 


CREUSE 


This is a skim-milk, farm cheese made in the department of the same name in 
France. Coagulation is produced either by the addition of a small quantity of 
rennet or by heating the sour milk. When set with rennet, the period required 
is usually 12 hours. The curd is put into earthenware molds about 7 inches in 
diameter and 5 or 6 inches in height, the bottom and sides being perforated. 
After draining for several days the cheese is removed from the molds, salted, 
and frequently turned. In time it becomes very dry and hard and may be 
preserved for a year or even longer. The cheese is also ripened by placing in 
tightly closed receptacles lined with straw, in which case it becomes yellow and 
soft and acquires a very pronounced taste. 


CRISTALINNA 


This is a hard, rennet cheese made from cows’ milk in the Canton of Grau- 
bunden, Switzerland. 
DAMEN 


This is a soft, uncured, rennet cheese made in Hungary from cows’ milk and is 
much in demand in the markets of Vienna. It is sometimes known as Gloire 
des Montagnes. 

DANISH EXPORT 


This cheese is made in some of the creameries of Denmark to furnish an outlet 
for the skim milk and the buttermilk. In the process of manufacture as high 
as 15 per cent of fresn buttermilk is added to the skim milk. The mixture is 
set at 98° F., with sufficient rennet to coagulate it in 25 minutes. The curd is 
earefully and evenly cut, stirred for a few minutes, dipped into forms having 
rounded bottoms, kneaded, pressed down, and finally covered with a board upon 
which a weight is placed. ‘Twelve hours later the cheeses are placed in a brine 
tank for 24 hours, when they are taken out and covered with salt for a short 
time. They are then transferred to the ripening room, where the temperature 
is about 55° F., and are turned and wiped with a cloth every day for five weeks. 
The cheeses are small, flat, and cylindrical. 


DERBYSHIRE 


This is a hard, rennet cheese made in Derbyshire, England, from whole milk f 
cows. It is cylindrical in shape and about the size of the Cheshire, though often 


smaller. It is made usually in farm dairies, and because of this fact the size varies — 


with the size of the herd. ‘The quality also varies to such an extent that very 
few really good cheeses can be found. Night’s milk in which the development 
of acid has been prevented as much as possible is mixed with the morning’s milk, 
and the whole is set at a temperature of 80° F. The setting period is one hour, 
and the curd is allowed to become very firm before cutting. It is cut to the size 
of a pea and after being allowed to settle is piled in the center of the vat, where, 
after the whey is removed, it is subjected to light pressure. The curd is cut and 
again piled and heavier pressure applied. This is repeated until the curd reaches 
a certain degree of firmness, when it is run through a mill and salted at the rate 
of 1 pound of salt to 1,000 pounds of milk. It is then put into a press for one 
hour, when it is removed and the surface of the cheese scalded for one minute 
in water heated to 150° F. It is put back into the press for five hours, the pres- 
sure applied being gradually increased, when it is salted on the surface and again 
pressed. ‘lhe pressing continues for three days, the cheese being salted each 
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day. The curing room is kept preferably at 60° F., and the time required for 
curing is from three to four months. 

A cheese called Gloucester, made in the county of Gloucester, England, is said 
to be identical with Derbyshire cheese. Double Gloucester is identical with 
single Gloucester in all respects but size. It is twice as thick as a single Gloucester; 
hence the name. Wiltshire, Leicester, and Warwickshire cheeses belong to the 


Derbyshire type. 
DEVONSHIRE CREAM 


In making this cheese the cream is allowed to rise for several hours, when 
the milk with the layer of cream is scalded. It is then set away fora short time in 
order that the layer of cream may harden. The cream is then put into small 
molds and placed upon straw mats to drain. After becoming hard enough to re- 
tain their shape, the cheeses are ready for market. 


DORSET 


Dorset, or Dorset Blue, or blue Vinny, belongs to the group of hard-pressed 
cheeses, deriving its name from the county in England where it was first inade, 
and also from the blue mold which develops as the cheese ripens. Its manufac- 
ture has been traced back 150 years in the family of F. E. Dare, who says that 
in all probability it was made longer ago than that. 


DOTTER 


This cheese is said to have been made by G. Leuchs, in Niirnberg, by mixing 
the yolk of eggs with skim milk and making this mixture into cheese in the usual 
way. 

DRY 


This cheese, known also as Sperrkaise and Trockenkise, is made in the small 
dairies of the eastern part of the Bavarian Alps and in the Tyrol. It is an ex- 
tremely simple product, made for home consumption and only in the winter 
season, when the milk can not be profitably used for other purposes. As soon as 
the milk is skimmed it is put into a large kettle which can be swung over a fire, 
where it is kept warm until it is thoroughly thickened from souring. It is then 
broken up and cooked quite firm. A small quantity of salt and sometimes some 
caraway seed are added, and the curd is put into forms of various sizes. It is 
then placed in a drying room, where it becomes very hard, when it is ready for 
eating. 

DUEL 


This is a soft-cured, rennet cheese made from cows’ milk. It is an Austrian 
product, 2 by 2 by 1 inch in size. 


DUNLOP 


This was formerly the national cheese of Scotland, but it has been almost 
superseded by the Cheddar, which it resembles. 


EDAM 


This is a hard, rennet cheese produced in Holland; it is also known as Katzen- 
kopf, Téte de Maure, and Manbollen. The best of the product is made of the 
whole milk of cows, but much of it at the present time is made froin milk which 
has had at Jeast one-half of the butterfat removed. The cheeses are round and 
are colored deep red on the surface or wrapped in tin feil. 

The perfectly fresh milk is set at 90° or 95° F. Color is added, and sufficient 
rennet is used to coagulate the milk in 15 minutes. ‘The curd is cut and after 
a very short stirring is allowed to settle to the bottom, when the whey is dipped 
off. The curd is gathered in a pile, and pressure is applied for a short time to 
expel the whey. In the meanwhile care is taken that the temperature of the 
curd does not get below 82° or above 90° F. The curd is then ready for the press. 
Sometimes wooden molds are used, but the best are made of iron. An attempt 
is made to put just sufficient curd into the mold to make a perfect sphere when 
pressed. When the mold is half full a little salt is added; when it is full, the cheese 
is pressed lightly until it will hold its form, when it is taken out and immersed in 
water for two. minutes at 125° F. The cheese is then put into the press, where 
it remains for 12 hours. It is then removed from one mold and placed in another 
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form resembling the mold, but without a cover, and having a hold leading from 
the bottom. Salt is rubbed on the surface of the cheese. Sometimes it is kept 
in a salt bath for a day before putting salt on the surface. Following the salting, 
the cheese is washed in hot whey, and the surface is scraped smooth. It is then 
taken to the ripening cellar, which should have a temperature of between 50° and 
70° F. Here it is turned daily for a time and finally twice a week. In the mean- 
time it is occasionally moistened with cold water or fresh beer. When the cheese 
is one month old it is washed in water at 70° F. for 20 minutes and then placed 
in the sun to dry, after which it is rubbed with linseed oil. Before shipping, the 
cheese is colored, usually red, but for some markets it is colored yellow with 
annatto. The red coloring is done with a watery solution of litmus and Berlin 
red or with carmine. A considerable quantity of this cheese is imported into 
the United States. At the present time Holland exports some Edam cheeses 
inelosed in air-tight tins. 
EGG 


Egg cheese, made in the Province of Nyland, Finland, deseribed by Prof. Casta 
Grotenfelt and reviewed by Monrad in Hoard’s Dairyman, is made from fresh 
eggs, from 2 to 12 being added to 6 quarts of new milk. Usually they are whipped 
into a starter, but sometimes half of them are added before coagulation and the 
other half after drawing the whey. The best are made with a cream starter. 
Monrad appears to be rather skeptical about this kind of cheese and says it should 
be labeled ‘‘ Egg cheese”’ in order not to deceive the public. 


ELBING 


This is a hard, rennet cheese made from cows’ milk in West Prussia; in winter 
the milk is skimmed, but at other times it is used whole. It is known also as 
Werderkise and Niederungskaése. Enough rennet is added to the milk at a 
temperature of 80° F. to coagulate it in from 15 to 30 minutes. The curd is cut 
and cooked to 100° F., salted in the granular state, and pressed for 12 hours. 
A cheese is 10 or 20 inches in diameter and 3 or 4 inches in thickness. Ripening 
requires about one month at a temperature of 75° F. 


KMMENTHALER 


This is a hard, rennet cheese made from cows’ milk, and has a mild, somewhat 
sweetish flavor. It is characterized by holes or eyes which develop to about the 
size of a cent in typical cheeses and are from 1 to 3 inches apart. Cheese of the 
same kind made in the United States is known as Domestic Swiss, and that made 
in the region of Lake Constance is called Algau Emmenthaler. Other local names 
are Bellunese, Formaggio Dolce, Fontine d’ Aosta, and Thraanen. 

Emmenthaler cheese originated in Canton Bern, Valley of Emmental, Switzer- 
land, and is a very old variety. In the middle of the fifteenth century a cheese 
probably of this type was manufactured in the Canton of Emmental. In the 
middle of the seventeenth century the industry was well developed, and genuine 
Emmenthaler cheese was exported. In 1722 its manufacture under the name of 
Gruyere is recorded in France, two cooperative societies having been organized 
for the purpose. 

Emmenthaler cheese is now manufactured in every civilized country. The 
United States has many factories, principally in Wisconsin, New York, and 
Ohio. In Switzerland the greater part of the milk produced is made into this 
product, and large districts in France and northern Italy are devoted to its 
manufacture. 'The best of the product made in Switzerland is exported, about 
20,000,000 pounds coming to the United States annually. The imported cheese 
sells in this country at about 45 cents a pound wholesale, and the domestic 
cheese sells at about 35 cents. Practically as good cheese can be manufactured 
in the United States as in Switzerland, but prejudice, combined with the fact 
that much of the domestic product is sold as imported, has held the price at a 
low level. 

There is a slight difference in manipulation of the milk in making Emmenthaler 
cheese in this country as compared with Switzerland. In the latter country the 
evening’s and morning’s milk is mixed and made into cheese, while in the United 
States it is popularly believed that the evening’s milk must be made into cheese 
immediately after milking, as is done with the morning’s milk. 

However, there is a growing tendency to make the cheese from milk delivered 
once a day or from milk that has been slightly ripened, as it is believed that the 
quality of the cheese is thereby improved. 
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Swiss cheese is made both with homemade rennet and with commercial rennet. 
When homemade rennet is employed usually no additional cultures are used. 
In some cases the homemade rennet is inoculated with a pure culture starter of 
lactobacillus bulgaricus. With modern methods it has been found desirable to 
use the following pure cultures: (1) The lactobacillus bulgaricus to check unde- 
sirable fermentation and to aid in controlling the ripening; (2) the use of an eye 
and flavor culture to aid in the development of eyes and flavor. These pure 
cultures are sent out by the Bureau of Dairy Industry of the United States 
Department of Agriculture or by State agencies. 

It has been found that by clarifying the milk a much better quality of cheese 
ean be produced, both in regard to eye formation and in improving the body of 
the cheese. Clarification tends to reduce the number and to increase the size of 
the eyes. It is estimated that fully two-thirds of the factories of Wisconsin now — 
clarify their milk for the manufacture of wheel and block Swiss. 

In making the cheese in Switzerland the evening’s milk is skimmed; the morn- 
ing’s milk is heated to 108° or 110° F’., and the cream from the evening’s milk 
is added and both thoroughly mixed. The evening’s milk cooled with a little 
saffron to color it, is then added, and the whole is mixed. The milk is then 
brought to a temperature of 90° in summer and 95° in winter, and sufficient rennet 
is added to coagulate the milk in 30 or 40 minutes. The whole process is carried 
through in a huge copper kettle holding 300 gallons. The rennet used is obtained 
by soaking the ealf’s stomach in whey for 24 hours. When the milk has thickened 
to almost the desired point for cutting, which is practically the same as for ordi- 
nary American or Cheddar Cheese, the thin surface layer is scooped off and 
turned wrong side Oe ALANS Tis supposed to aid in ineorporating the layer of 
cream into the cheese. The curd is then cut very coarse by means of a so-called 
harp. The cheesemaker, with a wooden scoop in each hand, then draws the 
mass of curd toward him, that lying on the bottom of the kettle being brought 
to the surface. At this point the cheesemaker and an assistant commence 
stirring the eurd with the harp, a breaker having first been fitted to the inside 
of the kettle to interrupt the current of the whey and curd. The harps are given 
fa circular motion and eut the curd very fine—about the size of wheat amen 

After this stage is reached heating is commenced. In Switzerland until re- 
cently all the heating was done over an open fire, the kettle being swung on a 
large crane; most of the factories have the same metbod at the present time. 
In this country the same method was followed in the early days of the industry, 
but at the present time inclosed fireplaces, into which the kettle can be swung 
and doors closed to retain the heat, are largely employed. This takes away 
much of the discomfort of the operation. In a few instances the kettle is set 
in cement and an iron car containing the fire is run under it. The most modern 
factories use steam, which appears to be the most satisfactory way. When 
the heating is begun the contents of the kettle are brought rapidly to the de- 
sired temperature, which may be from 126° to 140° F., the higher temperature 
often being necessary to get the curd sufficiently firm. In the meanwhile the 
stirring continues for about one hour, with slight interruptions near the end of 
the process, when the curd has become so firm that it will not mat together. The 
end of the cooking is determined by the firmness of the curd, which is judged 
by matting a small cake with pressure by the hands and noting the ease with 
which the cake breaks when heating the edge. 

When the curd is sufficiently firm, the contents of the kettle are rotated rap- 
idly and allowed to come to a standstill as the momentum is lost. This brings 
all the curd into a cone-shaped pile in the center of the kettie. One edge of a 
heavy linen cloth resembling burlap is wrapped around a piece of hoop iron, and 
by this means the cloth is slipped under the pile of curd. The mass of curd is 
then raised from the whey by means of a rope and pulley and lowered into a 
cheese hoop on the draining table. These hoops are from 4 to 6 inches deep and 
vary greatly in diameter. The cloth is folded over the cheese, a large follower 
is put on top, and the press is allowed to come down on the cheese. The press 
is usually a log swung at one end and operated by a double lever. Pressure is 
continued for the first time just long enough for the curd mass to retain its 
shape. The hoop is then removed, the cheese turned over, and a dry cloth sub- 
stituted. The cheese is allowed to remain in the press about 24 hours, during 
which time it is turned and a dry cloth substituted six or more times. 

At the end of the pressing, the curd should be a homogeneous mass without 
holes. The cheese is then removed to the salting board, covered with a layer of 
salt, and occasionally turned. In a day or two it is put into the salting tank in 
a brine strong enough to float an egg; it remains there at the discretion of the 
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cheesemaker for from one to four days. Often no brine tank is used with 
Emmenthaler cheese. 

The cheese is then taken to the curing cellar. In the best factories two or 
more cellars with different temperatures are available, and the cheeses are 
placed in them according to their development. If it appears that the cheese 
may develop too fast and have too many and too large eyes, it is placed in a cool 
cellar; if the reverse is true, a warm cellar is selected. The cellars vary in temper- 
ature from 55° to 65° F., though in extreme cases 70° or a little higher may be 
used. While the cheeses are in the ripening cellar, which in Switzerland may be 
from 6 to 10 months or longer, and in the United States three to six months, 
they should be turned and washed every other day for the first two or three 
months and less often subsequently. At the same time a little coarse salt is 
sprinkled on the surface. In a few hours this salt has dissolved, and the brine 
is spread over the surface with a long-hand!ed brush. 

The cheeses are very large, about 6 inches in thickness and sometimes as 
much as 4 feet in diameter, and weigh from 60 to 220 pounds. In shipping, a 
number of them are placed in a tub which may contain 1,000 pounds of cheese. 
Sometimes Emmenthaler cheese is made up in the form of blocks instead of in the 
shape of millstones. The blocks are about 28 inches long and 8 inches square 
in the other dimensions and weigh usually from 25 to 28 pounds. 


ENGADINE 


This is made in the Canton of Graubiinden, Switzerland, and is a rennet 
cheese made from the whole milk of cows. 


ENGLISH DAIRY 


This name is applied to a very hard cheese, made in the same general way 
as Cheddar, but cooked much more. It has been made mostly in the United 
States and is used for culinary purposes. 


EPOISSE 


This is a soft, rennet cheese made from whole or partly skimmed milk in the 
Department of Cote d’Or, France. 


ERIWAN! 


This cheese usually is rade in the Caucasus from sheep’s milk. The fresh 
milk is set at about 95° F., with sufficient rennet to coagulate it in 20 minutes. 
The curd is broken up, and the whole is put into a sack, allowed to drain, and 
then pressed with stones until the whey stops running. The cheese is salted in 
brine. Different local names are given to this product, Karab, Tali, Kurini, 
Elisavetpolen, and Kasach being mentioned. 


ERVY 


This is a soft whole-milk, rennet cheese resembling Camembert and deriving 
its name from the village of Ervy, in the Department of Aube, France. It is 
about 7 inches in diameter, 214 inches thick, and weighs about 4 pounds. 


FARM 


This cheese, made in France and known variously as Fromage & la Pie, Mou, 
Maigre, and Ferme, is essentially the same as the cottage cheese of this country. 
The method of making is very simple. When the skim milk has become curdled, 
the whey is poured off and the curd kneaded and molded into various sizes and 
shapes. Draining is sometimes hastened by placing a board and weight upon 
the curd. Salt and sometimes sweet cream are added. The cheese is consumed 
usually on the farm where made, either while fresh or after it has undergone 


fermentation. 
FILLED 


Filled cheese is the name applied to cheese from which the butterfat has been 
removed and foreign fats added. The foreign fat is added by stirring it vio- 
lently in the milk and setting with sufficient rennet to coagulate quickly. The 
rest of the manufacture is the same as for Cheddar cheese. For a number of 
years filled cheese was very extensively manufactured in the United States, but 
State and Federal laws have made it no longer practicable. Many of the Euro- 
pean varieties of cheese are counterfeited or adulterated in the same manner- 


me 
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FLOWER 


This cheese is so named because it is made with the addition of the petals of 
various kinds of flowers, such as roses or marigolds. It is 2 soft-cured rennet 
cheese made in England from the whole milk of cows. 


FOREZ 


This cheese, sometimes called d’Ambert, is made in central France. The 
process of making is said to be very crude and the ripening unusual. The cheeses 
are cylindrical in shape, 10 inches in diameter and 6 inches high. They are 
ripened by placing them on the floor of the cellar, covering them with dirt, and 
allowing water to trickle »ver them. Many are spoiled by the unusual growths 
of mold and bacteria. The flavor of the best of them is said to resemble that of 
Roquefort. 

FORMAGELLE 


This is a small, soft-ripened rennet cheese made from cows’ milk in the north- 
western part of Italy. 
FORMAGGINI 


This name is applied to several kinds of small Italian cheeses. The kind 
designated Formaggini di Lecco is a small, cylindrical dessert cheese, weighing 
about 2 ounces, made in the region of Lecco, in Lombardy. It is consumed while 
fresh and sweet and at all stages of ripening until it becomes very piquant. 
Sometimes salt, pepper, sugar, and cinnamon are mixed with it, and occasionally 
oil and vinegar are added. The method of manufacture is not essentially dif- 
ferent from that of other soft cheeses. At times cows’ milk is used with the 
addition of some goats’ milk. Rennet is added to the warmed milk, which is 
then allowed to stand for 24 hours at a temperature of about 55° F. The curd, 
with as little breaking up as possible, is allowed to drain for three or four hours, 
when it is salted and put into cylindrical molds about 114 inches in-ediameter and 
2 inches high. 

FROMAGE FORT 


Several kinds of cooked cheese prepared in France are known by this name. 
In the Department of Ain, Fromage Fort is prepared by melting well-drained 
skim-milk curd, putting the melted mass into a cloth, subjecting it to pressure 
and afterward burying it in dry ashes in order to remove as much of the whey as 
possible. ‘The mass is then grated fine and allowed to ferment for 8 or 10 days, 
after which milk, butter, salt, pepper, wine, ete., are added to it, and the mixture 
is allowed to undergo further fermentation. 

Canquillote, Cancoillotte, or Fromageére, prepared in the eastern part of France, 
is a cheese of this kind, as is also the Fondue, or cooked cheese, of Lorraine. 


FRUIESTUCK 


This is a Limburg type of cheese, made in round shape about 244 or 3 inches in 
diameter. It is also known as Breakfast or Lunch cheese. 


FTINOPORINO 


This is a Macedonian cheese similar to Brinsen and is made from sheep’s 
milk 
GAMMELOST 


Gammelost is made in Norway from sour skim milk. The milk is cooked or 
warmed in a kettle and allowed to stand for one hour, while the precipitated case- 
in gathers at the bottom. ‘This is taken up in a cloth, and the whole is put into 
a form where light pressure is applied. The cheese, still in the cloth in the form, 
is put into the hot whey for an hour, when it is again placed under pressure for 
a short period. It is then put into a warm place and turned daily. At the end 
of 14 days it is packed in a chest with wet straw. ‘The cheeses vary in weight 
from 24 to 65 pounds each. 

GAUTRIAS 


This is a cylindrical cheese weighing about 5 pounds and very closely resem- 
bling Port du Salut. It is made in the Department of Mayenne, France. 
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GAVOT 


This cheese is made from cows’, sheep’s, or goats’ milk in the Department of 
Hautes-Alpes, France. ; 
GEHE!IMRATH 


This is a deep-yellow-colored cheese made in small quantities in Holland and 
resembles a small Gouda cheese in quality and process of manufacture. 


GEROME 


This is a soft, rennet cheese made in the mountainous regions of the Vosges, 
France. The name is a corruption of Gérardmer, a village in the region where 
the cheese has been made for at least 60 years. The variety is very similar to 
Miimster but not so well known. 

Cows’ milk is used almost exclusively to make this kind of cheese, though at 
times a little goats’ milk is added. The fresh milk is set with rennet at a tem- 
perature of about 80° or 90° F. In about one-half hour after adding the rennet 
the curd is cut into rather large cubes and allowed to stand for about one hour, 
when the whey is dipped off. The curd is then put into cylindrical forms or 
hoops 6 or 7 inches in diameter. Formerly these were made of wood, one being 
placed upon another, making a total height of 14 or 15 inches. They are now 
being made also of tin and in various sizes. -The cheeses are turned after 6 hours 
and again after 12 hours. During the next two or three days they are turned 
twice daily, the hoops being changed each time. A room temperature of*between 
60° and 70° F. is desired during this process. The cheeses are then salted, the 
quantity of salt used being from 3 to 3.5 per cent of the weight of the cheese. 

The cheeses are then placed in a well-ventilated room for several days and 
when sufficiently dry are transferred to the curing cellar, where they are turned 
frequently and worked with warm sa!t water to prevent the growth of molds. 
Ripening requires from six weeks to four months, depending upon the size of the 
cheeses, which vary in weight from one-half pound to 5 pounds or more. Anise 
is sometimes incorporated in the curd before putting into the forms. This cheese 
when old often has a greenish appearance. 


GERVAIS 


This is a French cheese made from a mixture of whole milk and cream. The 
mixture is set with rennet at about 65° F., the time required being about 12 
hours. The curd is then inclosed in cloth and hung up to drain. When suffi- 
ciently dry it is salted and pressed into molds. The molds are soon removed, 
and the cheese is wrapped in paraffin paper. The cheese is usually consumed 
while fresh but may be kept for several days. Gervais is a cream cheese of 
the Neufchatel group, made by the Maison Gervais, a French company with 
headquarters near Paris. 

GEX 


This is a hard, rennet cheese made from cows’ milk. It belongs to the class 
of blue or marbled cheese known in France as Fromage Persillé, which includes 
Sassenage, Septmoncel, and several other kinds resembling Roquefort. It is 
made principally in the southeastern part of France and derives its name from 
the town of Gex, in the Department of Ain, where the cheese has been made for 
at least 70 years. There has been little tendency for the industry to extend to 
other regions than that in which it originated, and even there it is said to be 
diminishing. 

Rennet is added to the fresh milk as soon as possible after milking. The time 
allowed for coagulation is one and one-half or two hours. The curd is then 
broken up and stirred until the mass is in a semiliquid condition, when it is 
allowed to stand for about 10 minutes. After the curd has settled to the bottom 
of the vat the whey is drained off. The curd is then worked by hand, salted 
lightly, and put into hoops about 12 inches in diameter and 5 inches in height. 
In about one hour the cheese is turned and a disk and weight placed upon it. 
The turning is repeated three or four times a day, the hoops being removed at 
the end of the first day. After salting, the cheese is taken to the curing room, 
where it soon aequires a bluish appearance, due to the development of a peni- 
cillium. During the making this mold is not introduced into the interior of the 
cheese by means of mottled bread, as in the case of Roquefort cheese. The 
ripening process, which requires from three to four months, is completed in 
cellars or natural caves. A ripened cheese weighs from 14 to 15 pounds. 
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GISLEV 
This is a hard, rennet cheese made in Denmark from skim milk of cows. 
GLUMSE 


This cheese is made from sour, skim milk in western Prussia. The thickened 
milk is placed over a slow fire at about 105° F. and is cooked as long as any whey 
is expelled. The cooking may be done by pouring hot water into the milk. 
After being cooked, the curd is removed from the whey with a perforated dipper 
and is allowed to drain in a hair sieve. Milk or cream is added to the cheese 
just before eating. This is evidently a cottage cheese. 


GOATS’ MILK 


There are a large number of goats’-milk cheeses, many of which are not desig- 
nated by local names. In France some of these cheeses are known by the names 
Chevret or Chevrotin, in Italy as Formaggio di Capra, and in German-speaking 
countries as Ziegenkise or Gaiskisli. Among those in France to which local 
names have been attached are Gratairon, Lamothe, and Poitiers. 

The Gaiskisli is a soft cheese made in certain pa arts of Germany and Switzer- 
land. The milk is set with sufficient rennet to coagulate it in about 40 minutes. 
The curd is then broken up, stirred, and dipped into cylindrical molds about 3 
inches in diameter. This mold is filled sufficiently to make a cheese 1% or 2 
inches thick and weighing one-half pound. The mold is set on a straw mat which 
allows the whey to drain freely, and salt is sprinkled on the surface. In two 
days the cheese is turned, and the other surface is salted. The cheese requires 
about three weeks to ripen and is said to have a very pleasant flavor. 

A kind of cheese is made in Norway by drying goats’ milk by boiling, fresh 
milk or cream sometimes being added during the process. 


GORGONZOLA 


This variety, known also as Stracchino di Gorgonzola, is a rennet, Italian 
cheese made from whole milk of cows. The name is taken from the Village of 
Gorgonzola, near Milan, but very little of this cheese is now made in that immedi- 
ate locality. The interior of the cheese is mottled or veined with a penicillium 
much like Roquefort, and for that reason the cheese has been grouped with 
the Roquefort and Stilton varieties. As seen upon the markets in this country 
the surface of the cheese is covered with a thin coat resembling clay, said to 
be prepared by mixing barite or gypsum, lard or tallow, and coloring matter. 
The cheeses are cylindrical in shape, about 12 inches in diameter and 6 inches 
in height, and as marketed are wrapped in paper and packed with straw in 
wicker baskets. 

The manufacture of Gorgonzola cheese is an important industry in Lombardy, 
where formerly it was carried on principally during the months of September 
and October, but with the establishment of curing cellars in the Alps, especially 
near Lecco, the manufacture is no longer confined to those months. 

The milk used in making this cheese is warmed to a temperature of about 75° 
F. and coagulated rapidly with rennet, the time required being usually from 15 
to 20 minutes. The curd is then cut very fine, inclosed in a cloth and drained, 
after which it is put into hoops 12 inches in diameter and 10 inches high. It 
was formerly the custom to allow the curd from the evening’s milk to drain 
overnight and to mix it with the fresh, warm curd from the morning’s milk 
prepared in the same way. ‘The curd from the evening’s milk and that from 
the morning’s milk, crumbled very fine, were put into hoops in layers with 
moldy bread crumbs interspersed among the layers. The cheese is turned fre- 
quently for four or five days, the cloths being changed occasionally, and is salted 
from the outside, the process requiring about two weeks. It is then transferred 
to the curing rcoms, where a low temperature is usually maintained. At an 
early stage in the process of ripening, the cheese is usually punched with an 
instrument about 6 inches long, tapering from a sharp point to a diameter of 
about one-eighth inch at the base. About 150 holes are made in each cheese. 
This favors the development of the penicillium throughout the interior of the 
cheese. Well-made cheese may he kept for a year or longer. In the region 
where it is made, much of the cheese is consumed while in a fresh condition. 
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GOUDA 


This is a Holland cheese made from whole or partly skimmed milk of cows. It 
is round and weighs from 10 to 45 pounds. The milk, to which coloring matter 
has been added, is set at 91° F. with sufficient rennet to coagulate it in 15 minutes. 
The curd is cut or broken with a wocden scoop, a harp, or an American cheese 
knife. It is allowed to stand for a minute, and the whey is dipped off. Hot 
whey or hot water is poured on the mass of curd until the whole has reached a 
temperature of 104° to 110° F. When the curd squeaks or whistles on being 
crushed between the teeth the whey or water is dipped off and the curd is stirred 
and piled where it will drain well. The curd is then thoroughly kneaded and 
sometimes lightly salted. After being salted, the curd is put into round molds 
and placed in a press, where it remains for 24 hours with increasing pressure. 
The cheese is then salted, either by immersion in brine or by rubbing salt on 
the surface. The salting continues from four to eight days, after which the 
cheese is washed with hot whey and is transferred to the ripening cellar, where 
it is turned daily for several days and finally once a week until ripened. In 
six or eight months it is ready for consumption. When the cheese is a few 
days old it is washed with water and colored with saffron. Some of this cheese 
is shipped to the United States. As seen in this country, each cheese is covered 
with an animal tissue said to be a bladder. 


GOURNAY 


This is a soft rennet cheese which derives itssmame from the village of Gour- 
nay in the Department of Siene-Inférieure, France, where it is made. It is 
about 3 inches in diameter and three-fourths inch thick. 


GOYA 


This cheese is manufactured in the Province of Corrientes, in the Argentine 
Republic. Either whole or partly skimmed milk is used. It is heated to a tem- 
perature of 75° or 85° F. and coagulated with rennet in from 15 to 30 minuies. 
The curd is cut and put into sacks to drain, after which it is put into molds. 


GRANULAR CURD 


This cheese resembles the genuine Cheddar-process cheese in all points, except 
that it is not matted and milled. As soon as the curd is cooked firm enought it 
is salted and pressed. Because no acid is developed between cooking and pressing, 
a little more acid may be allowed to develop before drawing the whey, and the 
curd should be cooked firmer. 

GRAY 


This is a sour, shim-milk product of the Tyrol. When the milk is thickened, 
the curd is brought to a proper firmness by light heating and is then dipped into 
a cheesecloth, care being taken that the flocculent matter at the bottom of the 
kettle is thoroughly mixed with the rest of the curd in order to insure an even 
product. The curd is put under a press for 10 minutes, after which it is broken 
up by hand or in a mill and salt and pepper are added. The curd is then put 
into forms or hoops, and to insure the proper ripening a little well-ripened gray 
cheese, grated, is added, or bread crumbs with the characteristic mold growth 
are mixed with the curd as it is put into the forms. The. forms are made in 
various shapes and sizes and are supplied with holes to facilitate drainage. The 
cheese remains in the forms under pressure for 24 hours and is then taken to the 
drying room, which has a temperature of 70° F. The length of time it should 
remain in the drying room is determined by the appearance of the cheese. It 
is then taken to the ripening cellar. When ripened, the cheese has a pleasant 
taste and a gray appearance throughout the entire mass. 


GRUYERE 
The name is applied to Emmenthaler cheese manufactured in France, the name 


originating from the Swiss village of Gruyére. The cheese was first mentioned 
in 1722, when two societies were reported to have been organized for its manu- 


facture. The Gruyére cheese is made in three different qualities from whole, - 
7 J 


partly skimmed, and skim milk. It is usually made from partly skimmed milk. 
a fact that is supposed to distinguish it from Emmenthaler, which is supposed to 
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be made from whole milk. The manufacture of Gruyére cheese is an extensive 
industry in France, about 50,000,000 pounds having been manufactured annually 
the latter part of the last century. 


GUSSING 


This is an Austrian skim-milk cheese weighing from 4 to 8 pounds. It re- 
sembles very much the Brick cheese of the United States and is made in practi- 
cally the same way. 

HAND 


Hand cheese is so named because originally it was molded by hand into its 
final shape. It is a sour-milk cheese, very popular among German races, and 
manufactured in many countries. 

The process of making varies in different localities, but in general is about 
as follows: The skim milk is mixed with buttermilk and put into a tin vessel, 
where it is held at a favorable temperature for souring. When thick the curd is 
broken up by stirring and heated to 120° F. The cooking is continued for about 
three hours, and for the first hour of this time the curd is stirred thoroughly. 
After being cooked, the whey is drained off and the curd is put into a mold for 
cooling. It is then ground fine in a curd mill, and salt is incorporated. In some 
kinds of hand cheese caraway seed is added. The curd is then pressed into the 
desired shapes and sizes. The small cheeses are dried in a warm room and then 
transferred to the curing cellar, where they are kept on shelves until the ripening 
on the surface has commenced, when they are packed in boxes. ‘The cheese has 
a very sharp, pungent odor and taste, which is very disagreeable to most people 
unaccustomed to it. 

There are many local names for hand cheeses, among which are the following: 
Thuringia Caraway cheese; Ihlefeld, made in Mecklenburg; Livlander, made in 
Russia; Olmiitzer Bierkise; Dresdener Bierkise; Satz, made in Saxony; Tyrol 
sour cheese; Berliner Kuhkdse; and Alt Kuhkdse. 


HARZ 


This is a hand cheese made in different sizes. It is 144 by 214 inches in diam- 
eter, from one-fourth to three-fourths inch in thickness and weighs one-fourth 
pound. Its manufacture is identical with that of hand cheese. 


HAY 


This cheese, known as Fromage de Foin, is a skim-milk variety made in the 
Department of Seine-Inférieure, France. It derives its name from the fact 
that it is ripened on as freshly cut hay as possivle which gives a characteristic 
aroma to the cheese. In some respects it resembles a poor grade of Livarot. 
It is about 10 inches in diameter and 2 or 3 inches thick. 

The milk is set with rennet at a temperature of 80° or 85° F. In about one 
hour the curd is cut and the whey removed; the curd is then pressed to remove 
as much of the whey as possible, after which it is pressed by hand into molds. 
After draining for about two days it is put into the drying room, where it remains 
for about three weeks, when it is taken to the curing cellar and buried in hay. 
After remaining there for from six weeks to three months it is ready for sale. 
The consumption of this variety is largely restricted to the region where it is 


made. 
HOHENHEIM 


This is a soft cheese made in Hohenheim from partly skimmed milk. It is 
cylindrical in shape, 4 to 6 inches in diameter, and weighs about one-half pound. 

The evening’s skim milk is added to the morning’s milk and heated in a 
copper kettle to 110° F. Some saffron is used for color and rennet is added. 
In one or one and a half hours the curd is broken up and the whey dipped off. 
Caraway seed is stirred in, which reduces the curd to smaller particles. For 
easy draining it is dipped into tin hoops, having holes, where it remains 12 hours 
and an additional 12 hours on a drying board. It is then sprinkled with salt; 
when the salt is dissolved the curd is again salted and placed in the curing cellar. 
To ripen requires three months. 


HOLSTEIN HEALTH 


This is a cooked cheese made from sour skim milk, the local name being Hol- 
steiner Gesundheitskise. The milk is heated slightly and the curd is strongly 
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pressed; it is then well mixed and put into a tin kettle. A little cream and salt 
are added, and the whole is stirred while it is being heated to the melting tem- 
perature over a fire. It is then put into a hoop or mold, which holds about one- 
half pound, and is allowed to cool. 


HOLSTEIN SKIM MILK 


As the name indicates, this is a skim-milk cheese made in the Province of 
Holstein, where it is known as Holsteiner Magerkdase. Usually in the manu- 
facture of this cheese 6 per cent of buttermilk is added to separator skim milk. 
A part is heated to 166° F., and the remainder is mixed with the Pasteurized 
portion. The milk is colored with saffron, and rennet powder is used for coagu- 
lating the casein. This process requires about 35 minutes. The curd is then 
broken up and allowed to remain in the whey for 30 minutes without stirring. 
A cloth is then used for lifting the curd from the whey, and 1 per cent of salt is 
mixed in. The curd is pressed for one-half hour, when it is turned and pressed 
again. The pressure is gradually increased from 5 pounds to 9 pounds for each 
pound of cheese. The cheese is transferred to the curing cellar, which has a 
temperature of 60° F. It is there turned daily until ripened, which requires 
four months. Each cheese weighs from 12 to 14 pounds. 


HOP. 


Hop or Hopfen cheese is a German product. The ground curd is salted and 
allowed to ripen for three or four days, when it is mixed with fresh curd and 
molded into small cheeses measuring about 214 inches in diameter and 1 inch in 
thickness. ‘These cheeses are placed in a well-ventilated room and allowed to 
become quite dry, when they are packed in hops. 


HVID GJEDEOST 


This is a goats’-milk cheese made in Norway. The milk is set at 70° F. or 
higher. The curd is broken up and cooked in the usual manner, after which it is 
pressed in forms 9 or 10 inches long, 6 inches broad, and 4 inches high. It is 
made only for local consumption. 


(LHA 


Uha is a Portuguese word meaning island and is applied to cows’-milk cheese 
made in the Azore Islands and imported quite extensively into Portugal. They 
are moderately firm cheeses, measuring 10 or 12 inches in diameter and about 
4 inches in thickness. 

iNCANESTRATO 


This name is applied to cheese made in Sicily. The mixture of evening’s and 
morning’s milk is curdled with rennet in about three-fourths of an hour. The 
curd is then stirred thoroughly and 2 per cent of water added. After standing 
for five minutes the curd is separated from the whey, pressed by hand, and 
sometimes allowed to ferment for two or three days, when it is cooked in whey 
and then pressed and salted. Various spices are added. A kind known as 
Majocchino, made in the region of Messina, of cows’, goats’, or sheep’s milk, 
contains olive oil. 

.SIGNY 


This an American cheese originating 40 years ago in attempts to make Camem- 
bert cheese in this country. The proper ripening for Camembert cheese was 
not obtained, and hence a distinct name was given to the product. The cheese is 
slightly larger than Camembert, but of the same shape. ‘The ripened product 
bears a close resemblance to Limburg. The process of manufacture is similar 
to that of Camembert. During ripening, however, the cheese is washed and 
rubbed occasionally to check the growth of molds on the surface. 


JACK 


Jack cheese was first made in Monterey County, Calif., about 35 years ago and 
was then called Monterey cheese. Its manufacture under that name is still 
limited to that State, but its method of manufacture agrees closely with the 
granular-curd method for Cheddar cheese. Morning’s milk is mixed with eve- 
ning’s milk and warmed in a vat to from 86° to 88° F., and rennet extract is added 
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at the rate of 6 or 8 ounces per 1,000 pounds of milk. No coloring matter is used. 
It is ready for the curd knife in about half an hour, its readiness being deter- 
mined as in Cheddar cheese. The cutting is done with a curd knife, the product 
then being stirred by hand or by rake. ‘The curd is heated to from 98° F. in win- 
ter to 105° or 110° F. in summer. After the desired temperature is obtained the 
cheese is stirred occasionally with the rake until the whey is drawn at 0.14 or 
0.15 per cent acidity. The curd is then stirred thoroughly to keep it from matting 
and is salted at the rate of 14% pounds to 100 pounds of curd, the whole being 
thoroughly stirred. During the salting process cold water is run under the vat, 
the hot water having been previously run off. 

The curd, no hoops being used, is put into press cloths at a temperature of 
80° or 85° F. One gallon of eurd is put into each cloth, making a cheese weigh- 
ing 644 pounds. With one hand the corners of the cloth are caught up tight, the 
cheese being pressed and rolled with the other hand. The cheese is then pressed 
overnight and placed in the curing rooms for three weeks hefore being ready 
to ship. 

JOCHBERG 


This cheese is made in the Tyrol from a mixture of cows’ and goats’ milk. The 
cheese weighs 45 pounds and is 20 inches in diameter and 4 inches high. 


JOSEPHINE 


‘This is a soft-cured rennet cheese, made in Silesia from the whole milk of cows, 
and is put up in small cylindrical packages. 


wCAIMAK 


The Turkish word ““Kajmak” signifies cream and is used to designate a product 
made in Serbia and sometimes known as Serbian butter. This product, how- 
ever, is analogous to a cream cheese. The milk is boiled and put into large, 
shallow vessels, usually of wood, and allowed to stand for 12 hours, when the 
cream is removed and usually salted. The flavor varies greatly with the age of 
the sample and is said to be between that of a goats’-milk cheese and Roquefort. 


KARUOT 


This is a very dry, hard, skim-milk cheese, made in Afghanistan and north- 
western India. 
KASCAVAL 


This is a loaf-shaped rennet cheese weighing from + to 6 pounds, made from 
sheeps’ milk in Bulgaria, Rumania, and Transylvania. Goats’ milk is some- 
times added. Considerable quantities of the cheese are exported. 


KATSCHKAWALJ 


This is a sheeps’ milk, cream cheese made in Servia. The milk is curdled with 
rennet and the curd is drained and inclosed in tin cans, which are put into boil- 
ing water. The curd is subsequently worked by hand and molded into various 
shapes. Ordinarily a cheese weighs about 6 pounds. 


KJARSGAARD 
This is a hard, rennet cheese made in Denmark from skim milk of cows. 
KLOSTER 


This is a soft-ripened, rennet cheese made from whole milk of cows. It has a 
somewhat unusual shape, 1 by 1 by 4 inches, and weighs less than one-fourth 


pound. 
KOLOS-MONOS TOR 


This is a sheeps’ milk, rennet cheese made in the agricultural school in Transyl- 
a 


vania. The cheese is rectangular in shape, 8144 by 5 by 3 inches, and weighs 


4 pounds. 
KOLOSVARER 


This eheese is made from bufialoes’ milk, and when ripened is said to resemble 
Trappist cheese. 
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KOPPEN 


Koppen is a goats’ milk cheese made in Germany. The milk is set at 80° 
or 85° F., and after the whey has been dipped off the curd is put into a cup- 
shaped vessel which gives form to the cheese and also gives the name. The 
cheese is placed in a warm room and sprinkled with salt. It is allowed to dry for 
from two to three days and is then placed in the ripening room. The ripened 
cheese weighs from 3 to 4 ounces, and has a sharp, pungent, slightly smoky flavor. 


KOSHER 


This cheese under various names is made in several countries. It is a cows’ 
milk, rennet cheese made for the Jewish trade. The process of manufacture 
resembles that of Limburg. The cheese, however, is eaten fresh. 


KOSHER GOUDA 


This is a cheese made especially for the Jewish trade. It is identical with a 
Gouda cheese in every way except in size and in having no bladder covering. 
It weighs from 4 to 6 pounds and is 8!4 inches in diameter and 3 inches thick. 
It bears a stamp by which the Jewish consumer identifies it. Small quantities 
ure Imported into this country. 

KRUTT 


Krutt, or Kirgischerkdse, is made by the nomadic tribes of the middle Asiatic 
Steepes from sour skim milk of the cow, goat, sheep, or camel. When the milk 
coagulates, salt is added and the curd is hung up in a sack to drain, after which 
it is subjected to moderate pressure. The curd is then made into small balls, 
which are placed in the sun to dry. 


KUMBACH 


This is a soft-ripened, rennet cheese made from whole or partly skimmed milk 
of cows. It is a German product, made in upper Bavaria. It is cylindrical in 
shape, weighs 2 pounds, and is 6 inches in diameter and 3 inches high. 


LAGUIOLE 


This is a hard rennet cheese varying but little, if any, from Cantal, and re- 
sembling Roquefort. It derives its name from the village of Laguiole in the 
Department of Aveyron, France. ‘The cheese is made extensively in the moun- 
tains of Aubrac, where it is said to have been made at the time of the Roman 
occupation. The milk, either whole or partly skimmed, is set with rennet, the 
time allowed being about 30 minutes. he curd is allowed to ferment for about 
24 hours and is then put into hoops and pressed. At least one month is required 
for rpening. Laguiole or Guiole cheese is considered superior to Cantal, although 
the two varieties are made in essentially the same way. 


LANCASHIRE 


This is an English cheese, named from the county in which it is made. The 
evening’s milk is partly skimmed and is heated, so that when the morning’s 
milk is added the temperature of the whole is brought to 80° F., or slightly higher. 
Rennet enough is added to coagulate the milk in one hour. The curd is broken 
up, stirred for a short time, and pressed on the bottom of the vat by means of 
a heavy sieve. The whey is soon drained off, and the curd is ground in a curd 
mill into particles the size of kernels of corn and then put into the press. Salting 
is done in brine, in which the cheese is placed for from four to six days. From the 
brine tank the cheese is transferred to the curing room. 


LANGRES 


This is a soft, rennet cheese made in the northeastern part of France. It 
derives its name from the village of Langres in the Department of Haute-Marne, 
where it is said to have been made since the time of the Merovingian kings. 
The perfectly fresh milk is set with rennet at a temperature of about 90° or 
95° F. After standing for several hours it is put into cylindrical forms. The 
cheeses ripen for about two or three months. A ripened cheese weighs from 14% 
to 2 pounds and is about 5 inches in diameter and 8 inches high. For the most 
part the cheese is consumed in the region where it is made. 
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LAPLAND 


The Laplanders make a variety of cheese from the milk of the reindeer. It 
resembles very much the harder varieties of the Kmmenthaler group. The 
cheese has a very unusual shape, being round and flat and so formed that a cross 
section resembles a dumb-bell with angular instead of round ends. 


LATTICINI 


This cheese is made from the milk of buffaloes, particularly in the region of 
Naples, but also in other parts of Italy. 


LEATHER 


Leather, Leder, or Holstein Dairy Cheese is made in Schleswig-Holstein from 
skim milk of cows, with an addition of from 5 to 10 per cent of buttermilk. 

The milk is set at from 95° to 100° F. and requires from 25 to 35 minutes for 
coagulation. It is then broken up with a harp or a stirring stick and is stirred 
with a Danish stirrer. When the particles are reduced to the size of peas, the 
curd is piled up on one side of the vat or kettle and allowed to stand for 10 min- 
utes. The whey is then dipped off. ‘The curd is cut with a knife into pieces the 
size of the hand, put into a wooden or tin bowl, and pressed for one-half hour, 
when it is cut into pieces and run through a cheese mill. It is then salted, put 
into a cloth, and again put into the press, where the pressure is gradually in- 
creased. The cheese is turned oce asionally and a fresh, dry cloth supplied. 
After 12 hours of pressing the cheese is put into the salt bath, where it is kept 
from 40 to 48 hours. It is then transferred to the ripening cellar, where it is 
wiped with a dry cloth every day for about a week and thereafter twice a week, 
the ripening requiring about four months. The cured cheese has small eyes; 
it is cylindrical, is from 4 to 6 inches in height and 10 to 12 inches in diameter, 
and weighs from 15 to 25 pounds. 


LEICESTER 


This is a hard, rennet cheese made from whole milk of cows. It is named 
from a county in England where it is made It resembles the better known 
Cheshire and Cheddar in every way. 

Evening’s milk is mixed with morning’s milk and set at a temperature of from 
76° to 84° F. The curd is allowed to set very firm, which requires 90 minutes. 
It is cut very carefully and allowed to settle 20 minutes, when the whey is drawn 
off. The curd is then gathered in a cloth, pressed, and broken up several times 
until a certain degree of dryness has been attained, when it is salted lightly and 
put to press. Pressure is continuted for five days, the cheese being removed and 
salted on the outside each day. 

LESCIN 


This cheese is made in the Caucasus from sheep’s milk, the sheep being milked 
directly into a sack made of skin. Rennet is added, the curd is broken up, and 
the whey drained off. The curd is put into forms and pressed lightly. After 
coming from the press the cheese is wrapped in leaves bound with ropes of grass. 
After 14 days it is salted and again covered the same as before. 


LEYDEN 


This is hard, rennet cheese made in Holland, where it is known also as Bergues, 
Delft, Komynde, Koejekaas, and Hobbe. The milk, which is either partly or 
entirely skimmed, is set with rennet at from 72° to 75° F. It is allowed to stand 
for one hour, when the curd is cut and then stirred while being warmed to 97° 
F. The heating is done by pouring hot whey over the curd. The curd is then 
dipped out with a cloth and kneaded by hand. Caraway seed is added to a por- 
tion of the curd which, in filling the hoops, constitutes the middle of three layers. 
The cheese is then put into press, turned after three hours, and a fresh cloth 
applied. The pressing continues for 24 hours. Salting is done on the surface daily. 
If the rind becomes hard it is washed in whey or water, and occasionally milk 
is smeared on the surface, which is colored with litmus in alkaline water. A 
ripened cheese weighs about 25 pounds and is 12 inches in diameter and from 34% 
to 5 inches in thickness. As seen on the American market, it has a very dark- 
brown surface. 


28 BULLETIN 608. U. S. DEPARTMENT OF AGRICULTURE 


LIEDERKRANZ 


This cheese is manufactured at Van Wert, Ohio, undera copyright. [Tt is about 
1% by 24% by linchin dimensions. It is ripened by red-slime growth on the sur- 
face and somewhat resembles a Limburg in flavor. 


LIMBURG 


This is a soft, rennet cheese made from cows’ milk which may contain all the 
butterfat or may be partly or entirely skimmed. ‘The best Limburg is undoubt- 
ediy made from the whole milk. This cheese has a very strong and characteristic 
odor and taste, weighs about 2 pounds, and is about 6 by 6 by 3 inches in size. 

The most common synonyms of Limburg are Backstein and Hervé. It has, 
however, many local names, such as Algau, Lanark, Marianhof, Morin, Saint 
Michels, Schiitzen, Tanzenberg, Carinthian, Grottenhof, Emmersdorf, Briol, 
and Lindenhof. 

Limburg cheese originated in the Province of Liittich, Belgium, in the neigh- 
borhood of Hervé, and was marketed in Limburg, Belgium. Its manufacture 
has spread to Germany and Austria, where it is very popular, and to the United 
States, where large quantities are made, mostly in New York and Wisconsin. . 

Sweet milk, without any coloring matter, is set at a temperature of from 91° 
to 96° F. with sufficient rennet to coagulate the milk in about 40 minutes. In 
foreign countries a kettie is used, but in the United States an ordinary rectangu- 
lar cheese vat is found to be more satisfactory. The curd is cut or broken into 
cubes of about one-third of an inch and is stirred for a short time without addi- 
tional heating. It is then dipped into rectangular forms 28 inches long, 5% 
inches broad, and about 8 inches deep. These forms are kept on a draining 
board, where the whey drains out freely. When the cheese has been in the forms, 
with frequent turnings, for a sufficient length of time to retain its shape, it is 
removed to the salting table, where the surface is rubbed daily with salt. When 
the surface of the cheese commences to get slippery the cheese is put into a 
ripening cellar having a temperature of about 60° F. While in the cellar the 
surface of each cheese is frequently rubbed thoroughly. To ripen requires one 
or two months. When ripe the cheese is wrapped in paper, then in tin foil, and 
put into boxes, each containing about 50 cheeses. 

Contrary to the popular belief, no Limburg is imported into this country at 
the present time. ‘This type of cheese is made so cheaply and of such good 
quality in this country that the foreign make has been crowded out of the market. 


LIPTAU 


This cheese is made in the Provinces of Liptau, Saros, and Arva, in Hungary, 
from sheep’s milk. Condiments, especiaily red peppers, are usually added. It 
is rather greasy and has a sharp taste. The details of manufacture are the same 
as those for Brinsen cheese. 


LIVAROT 


This is a soft, rennet cheese made from cows’ milk more or less skimmed. It 
derives its name from the village of Livarot, in the Department of Calvados, 
France, where the industry is centralized. This cheese has the advantage over 
Camembert, made in the same region, in that it may be manufactured and vcon- 
sumed during the warm months. 

The milk is set with rennet at a tempcrature of from 95 to 104° F. After 
one and one-half or two hours the eurd is cut and placed on a rush mat or a cloth 
and allowed to drain for about 15 minutes, during which time it is crumbled 
as fine as possible. It is then put into tin hoops or forms 6 inches in diameter 
and the same in height. The cheeses are turned very frequently until they 
become firm, when they are salted and left on the draining board for four or 
five days. At this stage they are sometimes sold as white cheese, but more 
often they are transferred to a well-ventilated room for 15 or 20 days and then 
to the curing cellar, which is kept very tightly closed. By thus retaining the 
ammonia and other products the cheese acquires a strong, piquant taste. Dur- 
ing the process of ripening the cheeses are turned two or three times a week 
and occasionally wiped with a cloth moistened with salt water. After ripening 
for 10 or 12 days they are wrapped with the leaves of Typha latifolia, in France 
commonly called laiche. In from three to five months they are colored with 
annatto and marketed. 
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LOAF OR PROCESS CHEES: 


It is defined as the clean, sound, heated product made by comminuting and 
blending, with the aid of heat and water and with or without the addition of 
salt, one or more lots of cheese into a homogeneous plastic mass. 

The first processed cheese successfully manufactured was a sterlized product 
made from well-ripened cheese. As early as 1914 tinned Camembert from Ger- 
many was sold on the market of this country. About two years later sevcral 
xatents were granted covering the process of manufacture. Although this cheese 
usually had excellent keeping qualities it was somewhat expensive because of 
the cost of the containers. A few vears later a nonsterilized product was devel- 
cped which was sold in reetangular forms of about 5 pounds each. Still later the 
cheese was sold in eartons holding from a few ounces to a pound. This product 
was also covered by patents. This style of package met with popular approval 
because the cheese had no rind, it had good keeping qualities, was uniform in 
quality, and was a convenient package to handle by the retailer. At present it 
is estimated that one-half of all cheese made in this country is marketed as loaf 
or process cheese. American Cheddar, Swiss, Brick, Limburg, and even Camem- 
bert have been handled in this manner. 

In the preparation of this product, cheese of different degrees of ripeness and 
of inferior quality with respect to flavor and texture may be used. Well-cured 
Canadian, well-cured Emmenthaler, or culture Swiss cheese is often used to 
impart a typical flavor. It is stated that as much as 20 per cent white American - 
cheese is often blended with Swiss cheese in order to give the finished product 
the proper texture. 

The method of manufacture consists in cleaning the surface of the cheese, 
grinding it, and then adding a small quantity of an emulsifier, such as sodium 
citrate, sodium phosphate, or rochelle salts, dissolved in water, and finally 
heating the mixture in jacketed containers with constant agitation until the 
cheese has reached the proper degree of consistency. It is then put into suitable 
containers either directly or by specially designed machinery. From 1 to 2 per 
eent of emulsifiers are often used. Considerable skill is required in selecting the 
best kind of cheese to use as well as in regulating the manner and duration of the 
cooking. Ordinarily the cheese is gradually heated and stirred until a temper- 
ature of 140 to 160° F. is reached. The stirring is continued at this temperature 
for a longer or shorter period according to the nature and kind of cheese. 

In the initial heating there is at first a slight separation of fat. This is followed 
by physical changes in the character of the curd so that the cheese becomes 
plastic and stringy. Upon further heating this plastic state is gradually broken 
down and a homogeneous mass with but slight plastic qualities is developed. 
When the cheese has reached this creamy condition and while still very hot, it 
is weighed and run into tin-foil-lined containers. Such packages render the 
cheese remarkably free from subsequent mold development. 

Most of the process cheese manufactured in this country is made in a few 
large plants. At the present time there are no regulations as to the kind or 


_ quality of cheese that may be used in blending and no statement on the package 


2s to whether or not emulsifiers are used. 
LORRAINE 


This is a small, sour-milk hard cheese made in Lorraine, Germany, where it is 
regarded as a delicacy. It is seasoned with pepper, salt, and pistachio nuts and 
is eaten in a comparatively fresh state. The cheeses are made in sizes of about 
2 ounces and sell for a very high price. 


LUNEBERG 


This cheese is made in the small valleys of the Voralberg Mountains in the 
western part of Austria. The art of cheesemaking in that locality was intro- 
duced from Switzerland, and the copper kettle and characteristic presses are 
used. Saffron is used for coloring, and the milk is warmed in the kettle to 
87° or 90° F., at which temperature enough rennet is added to coagulate the 
milk in from 30 to 30 minutes. The curd is cut into pieces the size of hazelnuts 
and is cooked with stirring to a temperature of 122° F. The curd is dipped into 
cloths which are put into wooden forms and light pressure isapplied. The curd 
remains in the press for 24 hours, during which time it is turned occasionally 
and a dry cloth supplied. The cheese is then taken to the cellar, salted on the 
surface, and occasionally rubbed and washed. When ripe it is said to be about 
midway in type between Emmenthaler and Limburg. 
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MACONNAIS 


This is a goat’s-milk cheese, 2 inches square by 1% inches thick, made in 
France. 
MACQUELINE 


This is a soft, rennet cheese of the Camembert type, 4 inches in diameter and 
114 inches thick, made from whole or partly skimmed milk in the region of 
Senlis, in the Department of Oise, France. The milk is set with rennet at a 
temperature of about 80° F. and allowed to stand for five hours, when the curd 
is put into hoops. After 24 hours the hoops are removed and the cheese is 
salted and taken to the curing room, where it remains for 20 days or more. A 
cheese weighs about one-fourth of a pound and requires about 2 liters of milk 
in its manufacture. It sells at a lower price than Camembert, made in the 


same region. 4: 
MAIKASE 


This is a cheese resembling Gouda. It is made in Holland in the early. sum- 
mer, is softer than the regular Gouda, and hence can be marketed at an earlier 
period. 

MAILE 


This a rennet, sheep’s-milk cheese made in the Crimea. After being cooked 
the curd is allowed to drain into a cloth for two hours, when it is salted, made 
into forms, and put into salt water, where it is sometimes kept a year. 


MAILE PENER (FAT CHEESE) 


This cheese is made in the Crimea from sheep’s milk. The milk is set at 100° 
F. with sufficient rennet to coagulate in from 15 to 30 minutes. The eurd is 
broken up, the whey dipped off, and the curd allowed to drain for from two to 
six hours in a linen cloth. It is pressed with a board and salted in brine. The 
ripened cheese, which will keep a year, has a crumbly, open texture and an 
agreeable taste. 

MAINZ HAND 


This is a typical hand cheese, sometimes called Pimp. ‘The milk is treated in 
the usual way, and the curd after cooling is thoroughly kneaded by hand, the 
thoroughness of this manipulation influencing the quality of the cheese. The 
curd is then pressed by hand into flat cakes and allowed to dry for a week, when 
they are packed in a jar or keg and placed in a cellar for ripening. This requires 
from 6 to 8 weeks. ° 

MALAKOFF 


This is another form of Neufchatel cheese, about 2 inches in diameter and 
one-half of an inch in thickness. It may be consumed either while fresh or 
after ripening. 

MANUR 


This cheese is made in Servia from either sheep’s or cows’ milk. The milk 
is first heated to the boiling temperature and then cooled until the fingers can 
be held in it. A mixture of buttermilk and fresh whey with rennet is added. 
The curd is lifted from the whey in a cloth and allowed to drain, when it is kneaded 
like bread, lightly salted, and dried. 


MAQUEE 


This is a soft, rennet, brick-shaped cheese made from cows’ milk in Belgium, 
where it is known as Fromage Mou. 


MARKISCH HAND 


This cheese is similar to a hand cheese, the milk being treated in the same 
way as in hand cheese up to the salting. The curd is then put into a linen sack 
and heavy pressure is applied. The mass is then cut into oblong pieces and 
allowed to dry and cure as regular hand cheese. 
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MAROLLES 


This is a soft, rennet cheese of the Pont |’Evéque type made in the Depart- 
ments of Aisne and Nord, France, from whole or partly skimmed milk of cows. 
There are several kinds, varying in size, shape, and details of manufacture, of 
which the Larron and the Tuile de Flandre are best known. The cheese as made 
at Marolles is about 6 inches square and 2 inches thick; that made at Saint 
Aubin is 5 inches square and 3 inches thick. The Larron is about 214 inches 
square and 1% inches thick and weighs about 6 ounces, whereas the Tuile de 
Flandre is about twice as large. The Dauphin is semilunar in shape and con- 
tains herbs. <A pear-shaped form, designated Boulette, may be made in part 
from buttermilk. 

The best cheese is made from fresh, whole milk, although the most of it is 
made from milk partly or entirely skimmed. The temperature of setting with 
rennet is about 75° F. and the time allowed from one to four hours. ‘The curd 
is drained for one or two hours in a box having a perforated bottom and _ is 
then put into square forms or hoops 5 or 6 inches on a side and 3 or 4 inches 
high. The cheese is turned frequently until firm and then salted on all six 
faces and taken to the curing cellar, where it is washed frequently with salt 
water to prevent the growth of molds. Ripening requires from three to five 
months. Defective cheeses are said to be common. 


MASCARPONE 


This is a cheese about 2 inches in diameter and 2% inches in height, and made 
in Italy. The cream is heated to about 194° F., and dilute acetic or tartaric 
acid is added. ‘The mixture is stirred and drained through cloth, then put into 
molds, and eaten in a fresh condition. 


MECKLENBURG SKIM 


This is a rennet cheese made from skim milk and named from the province 
in which it is made. The milk is placed in a copper kettle and warmed with 
steam. Saffron is added for coloring, and sufficient rennet is used to coagulate 
the milk in 30 minutes. The curd is broken up into particles the size of peas. 
The temperature is raised to 92° F. in 12 minutes. The curd is then removed 
from the kettle by means of a cloth, put into a hoop, and pressure applied. 
This is increased gradually until it reaches 15 times the weight of the cheese 
in 24 hours. The cheese is then placed in a drying room held at 70° F. until 
a rind is formed. As much salt as can be absorbed is then sprinkled on the 
surface. In the meanwhile the cheese is taken from the drying room and 
placed in the regular curing room, which has a temperature of 60° F. and a 
relative humidity of from 85 to 95 per cent. 


MESITRA 


This is a soft, sheeps’-milk cheese made in the Crimea. The fresh milk is 
set with rennet in a copper kettle. After being cut, the curd is heated over a 
slow fire. The curd is dipped when comparatively soft and subjected to light 
pressure. The cheese is often eaten fresh and unsalted. 


MIGNOT 


This is a soft, rennet cheese, either cylindrical or cubical in form. It has 
been made in the Department of Calvados, France, for more than 100 years 
and resembles Pont ]’Hyvéque and Livarot. ‘There are two types of this cheese, 
white and passé; the first, a fresh cheese, is made during the period from April 
to September, and the second, a ripened cheese, is made during the remainder 
oi the year. 

MINTZITRA 


This is a soft cheese made of sheep’s milk in Macedonia. 
MONTASIO 
This cheese originated in Friaul, which is a part of Carinthia, in Austria. 


The value of the annual product in Friaulis very large. At the present time it is 
made not only in Carinthia but also in the neighboring Provinces and in Italy. 
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Either whole or partly skimmed milk which consists usually of a mixture of 
cows’ and goats’ milk, is heated in a kettle to 95° F., and sufficient rennet is added 
to coagulate it in 30 or 40 minutes. The curd is then cut very carefully to the 
size of peas and heated gradually to a temperature of 120° F. When the desired 
temperature is reached, which is usually in about one-half hour, heating is stopped 
and the stirring continued for 30 or 40 minutes. Some of the whey is dipped 
from the kettle, and the curd is removed by means of a cloth. The cheese is 
pressed for 24 hours, during which time it is turned frequently. The salting 
requires usually about one month, the total quantity applied varying from 24% 
to 3 per cent of the weight of the pressed cheese. After being salted, the cheese 
is taken to a well-ventilated room and allowed to dry. Inthis room the cheese 
is turned frequently and rubbed in order to free it from molds. When dry, it is 
scraped carefully and taken to the curing cellar, where it is rubbed frequently 
with a coarse cloth, and when the rind has become firm and does not show the 
presence of mold, olive oil is usually applied. Sometimes the rind is blackened 
by means of soot. 

The fresh cheese is almost white. The old cheese becomes yellow, granular, 
and has a sharp taste and characteristic odor. It is usually eaten when from 
3 to 12 months old but may be kept much longer and then grated. 


MONTAVONER 


This is a sour-milk cheese made in Austria. During the process of manufac- 
ture dried herbs (Achillea moschata and A. airata) are added. 


MONT CENIS 


This is a hard, rennet cheese resembling the imitation Roquefort varieties like 
Gex and Septmoncel and made in the region of Mont Cenis, in the southeastern 
part of France. The milk used is usually a mixture of cows’, sheep’s, and 
goats’. The evening’s milk is usually skimmed and added to that of the morn- 
ing. Primitive methods of cheesemaking are employed. The milk is set with 
rennet at a temperature of about 85° F. The curd is then cut and allowed to 
drain for 24 hours, when fresh curd is thoroughly mixed with it. The mixture 
is then put into molds and moderate pressure applied. After being turned fre- 
quently for several days and salted, it is transferred to the curing cellar, where it is 
turned frequently, washed with salt water to check the growth of molds on the 
surface, and allowed to ripen for three or four months. The ripening is due 
mainly to a penicillium which is sometines ineorporated into the curd by means 
of moldy bread. A ripened cheese is about 18 inches in diameter, 6 or 8 inches 
in height, and weighs about 25 pounds. 


MONT D’OR 


This is a soft, rennet cheese of the Pont l’Hivéque type, formerly made from 
goats’ milk but now made almost exclusively from cows’ milk. Sometimes a 
small quantity of goats’ milk is added to the latter. 

It derives its name from Mont d’Or, near Lyon, in the Department of Rhéne, 
France, where it is said to have been made for more than three centuries. At 
the present time it is made not only in Rhone and neighboring Departments, but 
in other parts of France, especially Eure and Oise. 

Whole or partly skimmed milk is set with rennet at a temperature of 90° 
or 100° F. The curd, in from one-half hour to two hours after the addition of 
the rennet in the milk and with or without cutting, is put into circular forms or 
hoops about 41% inches in diameter and 3 inches high, which rest upon a draining 
board covered with straw. After about one hour the cheese is turned, frequently 
until firm. A disk with a light weight is sometimes placed upon each cheese in 
order to hasten the removal of the whey. The cheese is salted on the surface. 
It is also ripened for about one week in summer and two or three weeks in winter, 
during which time it is turned frequently and washed with salt water to prevent 
the growth of molds. Much of it is sold in a fresh condition. 


MONTLHERY 
This is a soft, rennet cheese made from cows’ milk in Seine-et-Oise, France. 


A large cheese is about 2 inches thick and 14 inches in diameter and weighs 
about 54% pounds. There is also a smaller-sized cheese which weighs about 3 
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pounds. Hither whole milk or partly skimmed milk is used. Rennet is added 
to it at ordinary temperatures, and the curd when sufficiently firm is broken 
up, put into molds, and subjected to pressure. After being salted, the cheese is 
cured for from 8 to 15 days in a so-called drying room and then ripened in a 
cellar at a temperature of about 55° F. During the process of ripening the 
cheese becomes covered at first with a whitish mold and later with a blue mold 
in which red spots appear. After about one month it is ready for sale. 


MOZARINELLI 
This is a soft. rennet cheese made in Italy from cows’ milk. 
MUNSTER 


Miinster is a rennet cheese of the whole milk of cows, made in the vicinity of 
Miinster, in the western part of Germany near the Vosges Mountains. Similar 
cheese made in the neighboring portion of France is called Géromé, and Miinster 
cheese made near Colmar and Strassburg is sometimes given the names of those 
two cities. 

The milk is set at about 90° F. with sufficient rennet to coagulate it in 30 
minutes. The curd is then broken up and allowed to stand from 30 to 45 minutes 
without stirring, when it is dipped with a sieve, which gives slight pressure to 
the curd and holds back the small particles. After removing the whey the curd 
is scooped into forms or hoops, and caraway or anise seed is usually added. 
The hoops are made in two parts, the lower being 4 inches high and 7 inches in 
diameter, with holes in the bottom for draining, and the upper of the same 
dimensions. The whole resembles an ordinary cheese hoop with bandages. 
The hoop is lined with cheesecloth. After the curd has been in the hoop for 12 
hours the upper part of the latter may be removed, the cheese turned, and the 
cloth removed. The cheese is now put into the upper portion of the hoop and 
turned frequently for from four to six days. In the meantime the temperature 
is held at 68° F. After salt has been rubbed on the surface daily for three days 
the cheese is taken to the cellar, which has a temperature of from 51° to 55° F., 
where it is allowed to ripen for two or three months. When ripe the cheese sells 


for about 20 cents a pound. 
MYSOST 


Mysost is made from whey, is a product of Norway, Sweden, and Denmark, 
and, to a very limited extent, of the United States. It has a light-brown color, 
a buttery consistency, and a mild, sweetish taste. 

The method of manufacture is as follows: As soon as the curd of the regular 
cheese is removed from the whey the latter is strained and put into a kettle or 
large pan over the fire, and the albuminous material which rises to the surface 
is skimmed off. The whey is evaporated as rapidly as possible with constant 
and thorough stirring. When it has reached about one-fourth its original vol- 
ume the albumin previously skimmed off is returned and stirred thoroughly 
to break up all possible lumps. When the whey has attained the consistency of 
thickened milk it is poured quickly into a wooden trough and stirred with a 
paddle until cool, to prevent the formation of sugar crystals. It can then be 
molded into the desired form. In this country it is usually made into cylin- 
drical shapes and wrapped in tin foil. Primost is a local name for this cheese. 


NAGELKAZEN 


This is the trade name of a species of cheese mentioned by John Ashton in an 
article on cooperative creameries in Holland. The cheese is made of new curd 


mixed with cloves. 
NESSEL 


This is a soft-cured, rennet cheese made from whole milk of cows. It is an 
English product and is round and very thin. 


NEUFCHATEL 


This is a soft, rennet cheese made extensively in the Department of Seine 
Inférieure, France, from either whole or skim milk of cows. Bondon, Malakoff, 
Petit Carré, and Petit Suisse are essentially the same as Neufchatel but have 
slightly different shapes. 

Neufchate] cheese is made in the same manner as cream cheese, except that a 
little less rennet is used, perhaps 1 ounce of commercial liquid rennet to 1,000 


84472°—28 3 
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pounds of milk. This product is made from whole milk or milk partially skimmed. 
The standard package, wrapped in tin foil, is round and weighs 214 or 3 ounces, 
its dimensions being 14% by 2% inches. Factories in the United States make a 

variation of the Neufchatel cheese, which is very probably as good as the French 
variety. Makers in this country attempt to vary this cheese by the use of con- 
diments. Pimento, or Pepper Cream, is a Neufchdtel cheese in which 1 pound of 
red peppers is used for every 10 pounds of cheese. The peppers are ground very 
fine and thoroughly mixed with the cheese; the whole is then molded into forms 
and kept in a cold place. 

NEW MILK 


This cheese is made in Holland, the process of manufacture resembling that 
of Gouda cheese. It is made only in limited quantities at the beginning of the 
summer season and is eaten fresh. 


NIEHEIM 


This is a sour-milk cheese made in Westphalia and named from a city in that 
Province. The sour milk is heated to a temperature of 100° or 120° F. The 
curd is collected in a cloth and allowed to stand for 24 hours, when it is worked 
until in a fine condition. It is then made into cakes, which are put into a cellar 
and turned frequently for from five to eight days, when it is broken up, and salt 
and caraway seed, and sometimes beer or milk, are added. The cheese is covered 
lightly with straw and finally packed in casks with hops and allowed to ripen. 


NOSTRALE 


This name is applied locally to two kinds of rennet cheese made from cows’ 
milk in the mountainous regions of northwestern Italy. The hard cheese, des- 
ignated Formaggio Duro, is made during the spring, while the herds are still 
in the valleys, and the soft cheese, Formaggio Tenero, during the summer, when 
they are pastured in the mountains. The cheese is said to be a very old variety 
and the methods of manufacture to have remained primitive. A cheese desig- 
nated Raschera, made in the region of Mondovi, is probably the same as Nostrale. 


OLIVE CREAM 


This cheese is made by mixing ground olives with cream cheese to suit the 
taste of the customer. Some manufacturers put it on the market already pre- 


pared. 
OLIVET 


This is a soft, rennet cheese made from cows’ milk. The manufacture of this 
variety originated south of Orleans, in the Department of Loiret, France. The 
industry is now carried on north ‘of. Orleans near Olivet, to which place the 
cheese doubtless owes its name. It has three forms, designated white or sum- 
mer cheese, blue or the ordinary half-ripened form, and ripened. In general 
the process of manufacture resembles that of CameMbert. The ordinary form 
is made from either whole milk or partly skimmed milk. About two hours 
after the addition of rennet the curd is placed in a receptacle having holes in 
the bottom and sides and allowed to drain for 24 hours, when it is put into forms 
about 6 inches in diameter. The cheese is turned and salted the next day, and 
about one day later is taken to the first curing room, where it is placed on shelves 
covered with straw. This room is kept at a temperature of about 65° F. and 
the cheese becomes red in a few days and later blue. The blue color is a sign 
of maturity, and its appearance requires from 10 to 15 days in summer and one 
month in winter. The cheese is then ready for marketing. When properly 
cared for it may remain in good condition for several months. The form desig- 
nated ripened is made in the same way until the blue color appears, when the 
cheese is put into the curing cellar, where ripening is carried on to a much greater 
extent. Ordinarily it requires from 15 to 80 days, but sometimes the cheese is 
covered with ashes, which are believed to hasten the ripening process. The form 
designated white or summer cheese is made from whole milk, to which cream is 
sometimes added. The curd is obtained in the ordinary manner and pressed 
into molds, in which it is sold as fresh cheese, summer cheese, white cheese, or 
cream cheese. 

OLMUTZER QUARGEL 


This is a hand cheese made extensively in the western part of Austria. It 
is 144 inches in diameter and one-third of an inch thick and contains caraway 
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seed. It is made with 5 per cent of salt and after drying is put into salt whey 
for a time. It is then packed in kegs and ripened for 8 or 10 weeks. In all 
other respects the manufacture is identical with that of hand cheese. 


OSSETIN 


This cheese is made in the Caucasus from sheep’s or cows’ milk, the best being 
made from the former. The fresh, warm milk is set with rennet in sufficient 
quantity to coagulate quickly. The curd is broken up with the hand and is cooked 
until it has the proper degree of firmness, after which it is kneaded together and 
the whey removed. It is then put into round forms, sprinkled with salt, and 
allowed to remain for two days. The cheese then goes into brine, where it may 
be kept for a year, or even longer. A softer, milder cheese is produced by leaving 
it in the brine for two months. 

Tuschinsk and Kasach are other names for Ossetin. 


OSTIEPEK 


This is a sheep’s-milk cheese made in the Carpathian Mountains. The proc- 


‘ess of manufacture is said to be the same as that used by the Italians in making 


the better known Caciocavallo. 
OVCIJI SIR 


This is a sheep’s-milk cheese made in the Slovenian Alps. Morning’s milk is 
mixed with evening’s milk in a kettle holding about 50 liters and warmed to 
from 86° to 95° F. over an open fire. A sufficient quantity of rennet obtained 
from a kid’s stomach is added to coagulate the milk in about 30 minutes. The 
curd is broken up and heated to 122° F., drained for an hour in a rack, and placed 
in a wooden vessel or hoop. Salt is rubbed on the surface of the cheese each 
day for a week. The cheese is ripened for three months in a cellar and when 
ready for sale weighs from 6 to 10 pounds. 


PAGLiA 


This is a more or less successful imitation of Gorgonzola cheese. It is made 
in the Canton of Ticino, Switzerland. A cheese is 8 inches in diameter and 2 inches 
in thickness. The milk is set at a temperature of 100° F., the time allowed being 
about 15 minutes. The curd is broken up, stirred, and put into hoops. When 
sufficiently drained the cheese is taken to a cool cellar and placed on straw, where 
fermentation is usually very rapid and marked. The process is delayed to some 
extent by excessive salting, which is continued for about a month. The cheese 
is very soft in consistency and has a pleasant, aromatic flavor. 


PAGO 


This is a rennet cheese made from sheep’s milk in the island of Pago, in the 
Province of Dalmatia, Austria. It is put up in sizes weighing from one-half to 
8 pounds. 

P? ARENCIA 


This is a sheep’s-milk cheese made in Hungary. The process of manufacture is 
similar to that used in making Caciocavallo. 


PARMESAN 


Outside of Italy this name is in common use for the cheese made and known 
in that country for centuries as Grana, the term “grana”’ or “granona’’ referring 
to its granular appearance when broken, which is necessary on account of the 
hardness of the cheese, cutting being practically impossible. There are two quite 
distinct kinds of this cheese—one made in Lombardy and the other in Emilia, 
the centers of production being separated by the River Po. Parma, situated in 
Emilia, has long been an important commercial center for both kinds, and to this 
fact the name Parmesan is due. The use of the term ‘‘ Parmesan,’’ however, is 
sometimes restricted to the cheese made in Lombardy, the term “ Reggian”’ being 
used to designate that made in Emilia. Italian writers refer usually to the Lom- 
bardy cheese as Cacio or Formaggio Grana Lodigiano, Lodi being an important 
center of trade, and to the Emilian cheese as Grana Parmigiano or Reggiano. 


- The Lodi cheese is larger and made from a poorer quality of-milk then the Reggian, © 


which is colored and brings a much higher price. The following description of 
the process of manufacture applies to both kinds: 


36 BULLETIN 608, U. S. DEPARTMENT OF AGRICULTURE 


The milk, which has been skimmed to a greater or less extent, is heated in 
copper kettles to a temperature varying, according to the acidity of the milk, 
from 90° to 100° F. The kettle is then removed from the fire, rennet added, 
and the kettle covered and allowed to stand for 20 minutes to one ‘hour, when the 
eurd is cut very fine and cooked, with stirring, to 115° or 125° F. for from 15 to 45 
minutes. The curd is removed from the kettle by means of a cloth, and after 
draining for a short time is put into hoops about 10 inches high and 18 inches 
or more in diameter, and lined with coarse cioth before filling. Pressure is 
then applied for 24 hours, the cheese being turned frequently and the cloths 
changed. The salting, which is begun in from one to three days after remov- 
ing from the press, is continued for a considerable length of time, often 40 days. 
The cheeses are then transferred to a cool, well-ventilated room, where they 
may be stored for vears, the surface being rubbed with oil from time to time. 
The exterior of the cheese is dark green or black, due to coloring matter rubbed 
on the surface. A greenish color in the interior has been attributed to the con- 
tamination with copper from the vessels in which the milk is allowed to stand 
before skimming. 

The Lombardy cheese made from April to September is known locally as 
Sorte Maggenga and that from October to March as Sorte Vermenga. The 
Reggian cheese is made only in summer. 

Parmesan cheese when well made may be broken and grated easily and may 
be kept for an indefinite number of years. It is grated and used largely for 
soups and with macaroni. A considerable quantity of this cheese is imported 
into this country and sells for a very high price. 


PECORINO 


The Formaggi Pecorini are the sheep’s-milk cheeses made in Italy and of 
which there are numerous more or less clearly defined kinds. The most com- 
mon cheese of this sort is the one designated Cacio Pecorino Romano, or merely 
Romano. This varies considerably in size and shape. A cheese of ordinary 
size is about 10 inches in diameter and 6 inches in thickness and weighs from 
2 to 25 pounds. The interior is slightly greenish in color, somewhat granular, 
and devoid of eyes or holes. In making Romano cheese the milk is heated to 
100° F. and coagulated by rennet in 15 minutes. The curd is cut, cooked to 
120° F., stirred, put into forms, and allowed to drain. Salting is done both 
by immersion in brine and by rubbing salt on the surface. As much as 7 or 8 
per cent of salt is usually incorporated in the course of one month. This process 
is sometimes facilitated by punching several holes in the cheese. Ripening is 
usually done at a temperature of 60° or 70° F. and requires eight months or 
longer. 

The Pecorino Dolce is artificially colored with annatto and subjected to 
considerable pressure in the process of manufacture. 

Pecorino Tuscano is a smaller cheese than the Romano, measuring usually 6 
inches in diameter and 2 or 4 inches in thickness and weighing from 2 to 5 pounds. 

Among the sheep’s-milk cheeses bearing !ocal names are the following: Ancona, 
Cotrone, Iglesias, Leonessa, Puglia and Viterbo. In the manufacture of Viterbo 
cheese the milk is curdled by means of a wild artichoke Cynara scolymus. 


PECORINO SARDO 


This is a rennet, sheep’s-milk cheese, made in Sardinia. A rennet made by 
soaking calves’ stomachs a day in salt water is added to the freshly drawn 
milk, the temperature for adding the rennet being determined by the hand. 
The coagulated milk is allowed to stand until clear whey shows around the 
edges of the kettle, when the curd is broken up and put into molds under light 
pressure until the whey stops running. The cheese is salted in brine for a day 
and is then placed in the curing room. 


PENTELE 


This cheese is made in Rumania from sheep’s milk by the general process used 
in making Caciocavallo. 
PFISTER 


This cheese is classed in the Emmenthaler group, though its method of manu- 
facture differs materiall It is made from fresh skim milk of cows. It takes 
its name from Pfister Fi diler. of Cham, Switzerland. He evidently was the 
first to manufacture it. 


to hard Cheddar cheese. 
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The milk is set at 85° F. with sufficient rennet to coagulate it in 30 minutes. 
The curd is cut coarse and allowed to stand for 15 minutes, when the whey is 
dipped off. The curd is stirred for five minutes, care being taken that the tem- 
perature does not fall below the setting point. The curd is then allowed to stand 
for five minutes, when it is taken from the kettle in a cloth and put in a hoop 
where it is pressed for 24 hours, being turned occasionally and dry cloths sub- 
stituted. The cheese is transferred from the press to the salt bath, where it 
remains for three days. It is then taken to a moist room having a temperature 
of 85° F., where it is placed on shelves and turned and occasionally salted. The 
cheese is ready for market at about 6 weeks of age. It is drum-shaped, like a 
characteristic Emmenthaler, but not so large, weighing about 50 pounds. 


PHILADELPHIA CREAM 


This is an ordinary cream cheese, put up by a firm in the State of New York. 
It is 3 by 24% by 114 inches in size and is wrapped in parchment paper and tin 
foil. Such cheese usually weighs 3 ounces. Practically all cream and Neufchatel 
cheese are now made from Pasteurized milk. 


PIMENTO 


Pimento cheese is any kind of cheese to which pimento or Spanish peppers 
have been added, the most common type of cheese being Neufchatel or cream; 
pimentos are sometimes added to Club cheese or Cottage cheese and occasionally 


PINEAPPLE 


This cheese, which is said to have had its origin in Litchfield County, Conn., 
about 1845, is so named from the fruit whose shape the cheese is made to resemble. 
It is a hard, rennet cheese made from whole milk of cows. The cheese is quite 
hard and rather highly colored. The early process of manufacture is the same 
as Cheddar, except that it is cooked much harder. The curd is pressed into the 
desired shape in various sizes up to 6 pounds in weight. After being pressed, 
the cheese is dipped for a few minutes in water at 120° F. and then for 24 hours 
is put into a net, which gives it the diamond-shaped corrugations on the surface. 
It requires several months to ripen, during which time the surface is rubbed with 
oil, making it very smooth and hard. 


PONT L’EVEQUE 


This is a soft, rennet cheese made from cows’ milk. Three grades are recog- 
nized, depending upon the quality of the milk used. A Pont l’Evéque cheese 
is about 41% inches square and 114 inches thick. 

This cheese was made in the thirteenth century in the valley of Auge, from 
which it derived its earlier name, Augelot, and by corruption Angelot. The 
principal seat of the industry at the present time is Pont |l’Mvéque and vicinity, 
in the Department of Calvados, France. The manufacture of this cheese is of 
considerable importance in the region named. ‘The milk used may be either 
whole milk with or without the addition of cream, a mixture of whole and skim 
milk, or milk entirely skimmed. 

Coloring matter and warm or hot water are usually added to the milk before 
setting with rennet, which is done at a temperature of about 95° F. After stand- 
ing for from 15 to 30 minutes the curd is cut, removed to a draining board for a 
few minutes, and then put into square forms or hoops. The cheese is turned very 
frequently during the first half hour and five or six times more during the remainder 
of the first day. It is salted the second or third day and transferred to a well- 
ventilated room for several days. When sufficiently dried it is taken to the curing 
cellar. During drying and ripening the cheeses are turned every day and while 
in the cellar are washed frequently with salt water. Ripening requires usually 


from 3 to 6 weeks. 
PORT DU SALUT 


This is a rennet cheese made from cows’ milk. In many respects it is inter- 
mediate between the soft and hard varieties. “The rind is firm and resistant 
but the interior is soft and homogeneous, though it does not become semiliquid 
like the interior of Brie cheese. This variety of cheese originated about 1865 
in the Trappist Abbey, Port du Salut, about 6 miles from Laval, in the Depart- 
ment of Mayenne, France. Although to some extent the process is kept a secret 
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by the Trappists, very successful imitations are made outside the monasteries 
in that region. 

Either whole or partly skimmed and preferably slightly acid milk is heated 
to 90° or 95° F., and sufficient rennet added in order to obtain the desired firmness 
of the curd in about 30 minutes. Coloring matter is usually added to the milk. 
The curd is cut very fine and in a manner similar to that followed in making Em- 
menthaler cheese. This requires about 20 minutes, after which part of the whey 
may be removed. The curd is then stirred and may be heated or cooked to a 
moderate degree. The final temperature reached in cooking varies from 100° 
to 105° F., depending upon the acidity of the milk. The time required in stirring 
and heating is about 20 minutes. The curd is then allowed to settle and the whey 
removed. After being stirred vigorously for from 2 to 4 minutes, the curd is put 
into molds whicb are of two sizes, the smaller about 7 inches in diameter and the 
larger about 10 inches. A disk is placed on the cheese and pressure applied by 
means of presses for from 10 to 12 hours, the cheese being turned and the cloths 
frequently changed during that time. The next day the hoops are removed and 
the cheese salted. After drying for about 24 hours it is transferred to tne ripen- 
ing cellar, where it remains from 5 to 6 weeks. In this place a temperature of 
about 55° F. and a relative humidity of 85 or 90 per cent are preferred. During 
ripening the cheeses are turned very frequently and washed with salt water, the 
frequency depending somewhat upon the rapidity with which molds develop. 
The cheese is often sold before the ripening process is entirely complete. 


POTATO 


This cheese is made in Thuringia, in the central part of Germany. In the 
manufacture of potato cheese, curd is made from,sour milk of cows, or in some 
cases from milk to which rennet has been added. Sometimes sheep’s or goats’ 
milk is used. The potatoes are boiled and grated or mashed. One part of the 
potatoes is thoroughly mixed or kneaded with two or three parts of the curd. 
In the better cheese three parts of potatoes are mixed with two of curd. During 
the mixing salt and sometimes caraway seed are added. The cheese is allowed to 
stand for from two to four days while a fermentation takes place. After this the 
curd is again thoroughly kneaded and placed in forms fora day. It is then dried 
and is sometimes covered with beer or cream and is finally placed in tubs and 
allowed to ripen for 14 days. 

A variety of this cheese is made in the United States. It is probable, how- 
ever, that it is not allowed to ripen for quite so long a period as the potato cheese 
of Europe. In all other essentials it appears to be the same. 


POTTED 


This cheese very probably originated in the United States. It is usually 
prepared from well-ripened Cheddar cheese by grinding it very fine and mixing 
with butter, condiments, spirits, etc. In the past it has been put up in small 
porcelain jars, but at the present time a portion of it is wrapped in waxed paper 
and either tin or lead foil and is often known as Club cheese. 


PRATTIGAU 


This is made from skim milk of cows, and is so named from the valley of 
Switzerland in which it is made. Its manufacture is the same as that of Lim- 
burg. Cheeses weigh from 20 to 25 pounds each. 


PRESTOST 


Prestost is a product of Sweden, where it is often called Saaland Pfarr. It 
is a rennet cheese made from the fresh milk of cows, and resembles Gouda. It 
was known in the eighteenth century. The milk is set at 90° F. and is allowed to 
become very firm, when it is cut coarse with a wooden knife and poured into 
a sieve, which allows the whey to drain off. The curd is then put into a cloth 
and kneaded. Whisky is mixed with the eurd, which is then packed in a basket, 
and after some salt is sprinkled on the surface it is put into a cellar. The cloth 
inclosing the cheese is changed daily for three days, after which the cheese is 
washed with whisky. A cheese is cylindrical in shape and weighs from 5 to 30 
pounds. 
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PROVIDENCE 


This cheese is about 8 inches in diameter and 11% inches thick and very 
closely resembles Port du Salut. It is made in the monastery of Bricquebee in 
the Department of Manche, France. 


PROVOLE 


This is one of the most popular of the several kinds of hard, rennet cheese 
made from cows’ milk, including also that of buffaloes, in central and southern 
Italy. The cheese is round or oval and weighs from 4 to 6 pounds. Smaller 
sizes weighing about 2 pounds are known as Provoloni. In many respects, in- 
cluding the cooking of the curd with hot water and the smoking of the cheese, 
Provole and Provoloni resemble Caciocavallo. Considerable quantities of this 
cheese are imported into the United States. 


PULTOS?T 


Pultost, also called Knaost, is made usually from sour milk, but it may be 
made with rennet. It is a Norwegian product and is made in private dairies in 
the mountains of that country. The milk is placed in a kettle and, if not sour 
enough to coagulate on warming, the acidity is increased by the addition of 
buttermilk. When sufficient acid has developed, the milk is warmed to 113° F. 
The curd is broken up with a scoop and stirred to keep it from matting together 
while it is being heated to 140° F. It is then dipped and ground up fine. But- 
termilk is added and the whole is thoroughly kneaded and put into troughs, 
where it is covered with a cloth. It is allowed to stand for three days with 
occasional stirring. 

QUACHEG 


This is a sheep’s-milk cheese made in Macedonia. Some fermented materia! 
is added to the milk to precipitate the casein. The cheese is pressed to remove 
the whey. It is eaten both fresh and ripened. 


QUESO DE CINCHO 


This is a sour-milk cheese made in Venezuela and known also as Queso de 
Palma Metida. It is exported in the form of balls from 8 to 16 inches in diameter 
and wrapped in palm leaves. 

QUESO DE HOJA 


This a Porto Rican cheese made from the fresh milk of cows. The curd is cut 
into blocks about 6 inches square and 2 inches thick. After part of the whey 
is drained off, which may require several hours, the pieces of curd are immersed 
in water or whey having a temperature of 150° F. This gives a tough layer 
to the block of curd, which is then removed to a table and pressed or stretched 
by the use of a broad wooden spoon or paddle. Salt is sprinkled on the surface, 
and the piece of curd is folded,wrapped in a cloth, and squeezed to force out the 
moisture. The finished product is about 6 inches in diameter, 1 or 2 inches 
thick, and has slightly rounded top and bottom surfaces. When the cheese is 
eut it appears to be in layers like leaves one upon another; hence the name, 
signifying leaf cheese. 

QUESO DE MANO 


This is a sour-milk cheese resembling a hand cheese and is made in Venezuela. 
It is from 6 to 7 inches in diameter. 


QUESO DE PRENSA 


This is a Porto Rican product and is a hard, rennet cheese made from the whole 
milk of cows. The name signifies pressed cheese. The milk is allowed to stand 
six hours without cooling, and rennet is then added. The curd is broken by hand 
or with a stick, and after part of the whey is separated the curd is transferred 
to a table and is broken into small pieces. It is then put into wooden frames, 
and salt is added either as the curd goes into the frame or by sprinkling on top. 
Light pressure is applied either by hand or by means of a screw. After leaving 
the press, the cheese is placed on racks. It may be eaten fresh or allowed to stand 
for from 2 to 3 months. The cheese is 11 inches long, 51% inches wide, 3 inches 
thick, and weighs about 5 pounds. 
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QUESO DE PUNA 


This is a Porto Rican product, resembling very much the Cottage or Dutch 
cheese of the United States. The milk is set with rennet, and the curd is thor- 
oughly mashed or kneaded by hand, salt being added at the same time. The 
curd is put into a hoop 5 inches in diameter and 114 inches deep, where it remains 
without pressure for two or three days, or until it will keep its form. The cheese 
is eaten fresh. 

RABACAL 


This is a round, rather firm cheese made in the vicinity of Coimbra, Portugal, 
from the milk of sheep or goats. A cheese is 4 or 5 inches in diameter and 1 inch 
thick. 

RADEN 


This is a hard, rennet cheese made in Mecklenburg from skim milk. The 
cheese is 16 inches in diameter and 4 inches thick, and weighs 32 pounds. 
The process of manufacture does not differ materially from that of Emmenthaler. 


RANGIPORT 


This cheese is in every way analogous to Port du Salut. It is about 6 inches 
in diameter and 2) inches thick, weighs about 24% pounds, and is made in the 
Department of Seine-et-Oise, France. 


RAYON 


This is a special type of Emmenthaler cheese, made largely in the Canton of 
Fribourg, Switzerland for exportation to Italy, though some is now manufactured 
in Italy. It is made of partly skimmed milk, and the cooking is continued to a 
point that insures a very dry, hard cheese, which develops no eyes. After euring 
it is shipped largely to Turin, where it is placed on edge on shelves in dry, warm 
caves, and the fat drains out, leaving the cheese exceedingly dry and hard, when 
it is used for grating. After the drying process the cheese is called Raper. 


REBBIOLA 


Rebbiola, or Robiola, is a soft cheese, made principally in the Alpine distnicts 
of Italy. The process of manufacture is very simple. It is generally made from 
milk skimmed after 12 hours, but whole milk is sometimes used. The cheese is 
circular and weighs about 2 pounds. The ripening process is very rapid, requir- 
ing usually from 12 to 15 days. The milk is set at a temperature of 90° F., the 
time allowed being usually about one-half hour. The curd is cut fine and put 
into molds 8 inches in diameter and 6 inches high, the bottom being perforated. 
Five hours later the cheeses are removed from the molds and placed on a drain- 
ing board covered with straw. After two or three days they are salted and then 
ripened. 

REBLOCHON 


This is a soft, French cheese, weighing 1 or 2 pounds. It is made from fresh 

whole milk, which is eurdled with rennet at a temperature of 80° F. or above, the 
time allowed being about 30 minutes. The curd is cut to the size of peas, cooked 
to about 95° F., and after the removal of the whey is put into molds about 6 
inches in diameter and 2 inches in height. A weight of about 5 pounds is placed 
upon each cheese, which is turned frequently and salted after about 12 hours. 
In a moist room having a temperature of about 60° F. the desired degree of ripen- 
ing is obtained in four or five weeks. An imitation of this cheese made in Savoy, 
France, is known as Brizecon. 

REINDEER MILK 


In Norway and Sweden the milk of the reindeer is sometimes used for cheese- 
making. Rennet is added at 100° F., and the curd is cut and dipped into a large 
frame, where it is pressed lightly. The mass of curd is then cut into pieces 5 
by 4 by 2% inches, which are salted on the surface and are allowed to ripen in a 
dry curing room. 

RiIESENGEBIRGE 


This is a soft, rennet cheese, made from goats’ milk in the mountains on the 
northern border of Bohemia. The milk is set at about 90° F. The curd is 
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broken up and the whey dipped off, after which the curd is put into forms, where 
it remains in a warm place for 24 hours. It is then covered with salt and after 
drying for three or four days is placed in the curing cellar. From each 100 
pounds of milk 18 pounds of cheese is produced. 


RINNEEN 


This is a sour-milk cheese which was known in the eighteenth century. It 
is made in Pomerania from milk sufficiently acid to cause a precipitation of the 
curd when it is warmed to about 90° I’. The cheese derives its name from the 
wooden trough in which it is laid to drain. The curd is broken up, heated to 
expel the whey, and is kneaded by hand. Caraway seed is added, the curd 
is molded into forms and pressed, and salt is rubbed on the outside. The cheese 
is dried and put into a box to ripen. 


RIOLA 


This cheese usually is made from sheep’s or goats’ milk. In manufacture 
it resembles Mont d’Or cheese, but is ripened longer, from two to three months 
being required. It is soft in texture and has a strong flavor. 


ROCAMADOUR 


This is a sheep’s-milk cheese made in the southern part of France. Rennet 
is added at about 77° I. and when it is sufficiently coagulated it is dipped into 
terra-cotta forms, where it is allowed to drain. Salt is sifted into the forms, 
where the cheese remains for a day. A cheese of this kind weighs about one- 
eighth of a pound. 

ROLL 


This is a hard, rennet cheese, made in England from whole milk of cows. 
It is cylindrical in shape, 8 inches high by 9 inches in diameter, and weighs 20 
pounds. 

ROLLOT 


This is a soft, rennet cheese, 214 inches in diameter and 2 inches thick, made 
in the departments of Somme and Oise, France. 


ROMADOUR 


Romadour, Remoudou, or Romatur cheese is a southern Bavarian product 
similar to Limburg. It is 414 by 2 by 2 inches in size and weighs 1 pound. I+ 
is said to be a little finer variety of cheese than Limburg and to Ber for a slightly 
higher price. 

RCQUEFORT 


This is a soft, rennet cheese made from the milk of sheep. It is also stated 
from good authority that as much as 2.46 per cent of cows’ milk and 0.18 per 
cent of goats’ milk are mixed with the sheep’s milk. There are, however, numer- 
ous imitations, such as Gex and Septmoncel, made from cows’ milk, which resem- 
ble Roquefort. One of the most striking characteristics of this cheese is the 
mottled or marbled appearance of the interior, due to the development of a 
penicilliium, which is the principal ripening agent. The manufacture of Roque- 
fort cheese has been carried on in the southeastern part of France for at least 
two centuries. The industry is particularly important in the Department 
of Aveyron, in the village of Roquefort, from which the cheese derives its 
name. It is also made in Corsica. Imitations of Roquefort are made in various 
countries. 

Part of the milk is heated to 122° to 140° F. When this milk is mixed with 
the remainder the resulting temperature should be 76° to 82°, which is the setting 
temperature for the cheese. In from one to two hours after the addition of 
rennet the curd is cut until the particles are about the size of walnuts. The 
whey is dipped off, and the curd is put into hoops which are about 81% inches in 
diameter and 34 inches in height. The hoops usually are filled in three layers, 
a Jayer of moldy bread crumbs between each. The bread used for this purpose 
is prepared from wheat and barley flour, with the addition of whey and a little 
vinegar. It is thoroughly baked and kept in a moist place from four to six 
weeks, during which time it becomes permeated with a growth of the mold. The 
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crust is removed, and the interior is crumbled dried, ground very fine, and sifted. 
The cheese is not subjected to pressure. It is turned usually one hour after put- 
ting into hoops and is not wrapped in cloths. 

Formerly the manufacture of the cheese up to this stage was carried on by 
the shepherds themselves, but in recent years centralized factories have been 
established, and much of the milk is collected and there made into cheese. The 
cheese is then taken to the caves. These are for the most part natural caverns 
which exist in large numbers in the region of Roquefort. The temperature in 
these caves is 40° to 45° F., and the air circulates very freely through them. 
Recently artificial caves have been constructed and used. When the cheeses 
reach the caves they are saited, which serves to check the growth of the mold 
on the surface. One or two days later they are rubbed vigorously with a cloth 
and are afterward subjected to thorough scraping with knives, a process for- 
merly done by hand, but now performed much more satisfactorily and economi- 
ically by machinery. The salting, scraping, or brushing seems to check the 
development of mold on the surface. In order to favor the growth of mold in 
the interior, the cheese is pierced by machinery with from 20 to 60 small needles, 
which process permits the free access of air. ‘The cheese may be sold after from 
30 to 40 days or may remain in the cayes as long as five months, depending upon 
the degree of ripening desired. During the process of ripening by scraping and 
evaporation the cheese loses from 16 to 20 per cent of the original weight. When 
ripened, it weighs 41% or & pounds. 


ROQUEFORT (COWS’ MILK) 


Cows’ milk Roquefort cheese has been made on a commercial scale since 1918. 
Early attempts to manufacture this cheese resulted in repeated failures, pri- 
marily because the cheese dessicated too much during curing. The use of tin foil 
and careful regulation of curing conditions are essential in the proper curing of 
the cheese. A high relative humidity must be maintained during curing, and the 
cheese must be dessicated somewhat before it is subjected to the final ripening in 
the foil. Direct expansion coils in the curing rooms are helpful for this purpose. 
The color of the cheese is somewhat more yellow than that made from sheep’s 


milk. In order partly to correct this difference in color, it is often desirable to 


use winter milk instead of summer milk. 

Following are directions for the manufacture of cows’ milk Roquefort cheese: 

Fresh, clean milk is essential. Three or four per cent of a starter is used and 
the milk brought to an acidity of .20 to .23 per cent before setting. 

The milk is warmed to from 83° to 85° F. and set with rennet at the rate of 3 
to 4 ounces per 1,000 pounds of milk. 

The milk is allowed to set for from one to one and one-half hours and the curd 
is then cut into small pieces with a 5¢-inch curd knife. 

Ten minutes after cutting, the curd is scooped on a draining rack and allowed 
to drain for about 20 minutes. 

As the curd is placed in the forms it is sprinkled three or four times with the 
mold powder. 

The cheese is turned three or four times the first day and at least twice a day 
thereafter until salted. The temperature of the drain room should be from 65° 
to 68° F., with a relative humidity of 85° to 90°. 

The cheeses in the drain room are washed every day for four or five days, after 
which they are salted in a special room in which a temperature of 48° F. and a 
relative humidity of between 80° and 90° are maintained. The salting process 
requires a week or 10 days. A special conditioning apparatus is necessary to 
maintain the proper temperature, humidity, and ventilation. The cheeses are 
then pierced 30 or 40 times and placed on the shelves, where they rest on their 
edges instead of on their flat sides as previously. 

By means of refrigeration and a special conditioning apparatus the cheeses 
are ripened at a temperature of from 45° to 50° F., with very little ventilation. 
During the salting period and while the cheeses are wrapped in foil the air should 
be cold and dry. 

The cheeses are ripened for two or three months; during this period they are 
scraped every three or four weeks, with an aggregate loss of from 7 to 8 per cent. 
After ripening, the cheeses are wrapped in foil and held for at least one or two addi- 
tional months. 

With 4 per cent milk the yield of cheese should be 10 or 11 pounds per 100 
pounds of milk. 

When cured the cheeses are wrapped in parchment-lined tin foil packed in 
excelsior and shipped 12 in a box. 
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With proper curing conditions and experienced help cows’ milk Roquefort may 
be manufactured successfully. 

Goats’ milk cheese bas also been made in a similar way either from this milk 
alone or from a mixture of goats’ and cows’ milk. A somewhat lower setting 
temperature is required for goats’ milk, a temperature of 82° I. being advised. 
Goats’ milk cheese closely resemble sheeps’ milk cheese in color. Several manu- 
facturing plants on the Pacific coast have made goats’ milk Roquefort cheese on 
a small scale. 

The flavor of Roquefort cheese is characteristic of the animal from which the 
milk is produced. If the cheese is only slightly cured the sheeps’ and goats’ 
milk, in particular, imparts a flavor that is objectionable to some people. 

The manufacture of Roquefort cheese requires special equipment, and the cost 
of manufacture is comparatively high; moreover, the wholesale price of the im- 
ported cheese is low. There is little, therefore, to stimulate.a development of 


this product. 
SAANEN 


This is a type of Emmenthaler cheese made in Switzerland from cows’ milk. 
It is sometimes known as Hartkiise, Reibkise, and Walliskise. First mentioned 
in the sixteenth century, it is still manufactured extensively at the present time 
and exported to a limited extent. It sells for a higher price than the regular 
Emmenthaler. The process of manufacture is identical with that of Emmenthaler 
except that it is cooked much drver, takes much longer to cure, and keeps longer. 
The cheese weighs from 10 to 20 pounds, and the eves are few and small. 

The ripening period is never less than three years and many cheeses require 
as long as nine years, the average being six years. The cheeses are kept to great 
ages, it being the custom to make a cheese at the birth of a child and to eat it at 
the burial feast or even at the burial feast of a son of the child for whom it was 
inade. One cheese is mentioned as being 200 years old and is considered a great 
honor to the household. Many cheeses are kept until they are 30 years old. 


SAGE 


This cheese is made by the ordinary Cheddar process and may be of any of 
the various shapes and sizes in which that cheese is pressed. When cut, it has a 
green, mottled appearance. 

‘Formerly sage cheese was made by mixing green sage leaves with the curd 
before it was pressed. At the present time the flavor of sage is obtained by sage 
extract. To produce the green mottles, succulent green corn is cut fine and the 
juice is pressed out. A small portion of the milk is mixed with this juice and is 
set with rennet in a small vat, whereas the bulk of the milk is set in the ordinary 
manner. After the curd is cut and is firm enough to be handled, the green curd 
from the small vat is mixed with the uncolored curd, and the process is continued 
as in the Cheddar process. With many consumers this is a very popular variety 
of cheese. iS 

SAINT BENOIT 


This is a soft rennet cheese resembling Olivet and is made in the Department 
of Loiret, France. Charcoal is added to the salt which is applied to the exterior 
of the cheese. Ripening requires from 12 to 15 days in summer and 18 to 20 
in winter. A cheese of this kind is about 6 inches in diameter. 


SAINT CLAUDE 


This is a small, square, goats’-milk cheese made in the region of Saint Claude, 
France. The milk is curdled with rennet and the curd placed in molds for six 
or eight hours. It is then salted and allowed to ripen, or may be eaten when 
fresh. A cheese weighs from one-quarter to one-half pound. 


SAINT MARCELLIN 


This is a goats’-milk cheese made in the Department of Isére, France. 
Sheep’s milk or eyen cows’ milk may be mixed with the goats’ milk. A cheese 
is about 3 inches in diameter, three-fourths of an inch thick, and weighs about 


one-fourth pound. 
SAINT REMY 


This is a soft, rennet cheese differing but little from Pont I’Evéque. It is 
made in the Department of Haute-Sadéne, France. 
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SALAMANA 


This is 2 soft, sheep’s-milk cheese made in southern Europe. It is filled into 
bladders and allowed to ripen, when it has a very pronounced flavor. It is eaten 
by spreading on bread or is mixed with corn meal and cooked. 


SALOIG 


This is a kind of hand cheese made on farms in the region of Lisbon, Portugal, 
from skim mili of cows. It has the form of a short cylinder, measures 14% or 2 
inches in diameter, and weighs about 4 ounces. A similar cheese of about the 
same character is made in Thomar, about 50 miles north of Lisbon. 


SANDWICH NUT 


This cheese is made by mixing chopped nuts with cream or uncured Neuf- 
chatel cheese. 
SAPSAGO 


This cheese is made principally in Glarus, Switzerland, from sour, skim milk 
of cows. It is known also as Schabzieger, Glarnerkise, Griinerkase, and Krauter- 
kaise. It is claimed to have been made in the thirteenth century; the authentic 
history at least dates back to the fifteenth century. Sapsago is a small, hard, 
green cheese flavored with the leaves of a species of clover; it is shaped like a 
truncated cone, 4 inches high, 3 inches in diameter at the base, and 2 inches at 
the top. This cheese is imported to some extent into the United States under 
the name of Sap Sago. 

The skim milk from which this cheese is made is not allowed to become sour 
enough to coagulate on heating, as it would make too hard a curd. The milk, 
when it has reached the right acidity, is heated to the boiling temperature while 
being stirred. Cold buttermilk is then added, as is also some whey having a 
high percentage of acidity. ‘The material coagulating on the surface is skimmed 
off. The milk is then stirred, while sufficient acid whey is added to precipitate 
the casein. When too little whey is used the curd is too soft, and when too much 
is used it is too hard. ‘The curd is dipped with a skimmer and spread out to cool 
and then put into boxes and allowed to drain and ferment. The box is kept ata 
temperature cf about 60° F., and pressure is applied by weighting with stones. 
Ripening is allowed to continue from three to six weeks. If the temperature of 
the room is too high or if sufficient pressure is not applied, too rapid and strong 
fermentation results. This curd is used for making the finished product, but - 
the cheese is seldom finished where the curd is made. The curd is ground in a 
mill, and for every 100 pounds of cheese there is added 5 pounds of salt and 25 
pounds of dried Melilotus cerulea, an aromatic clover which is grown in the 
Canton of Schweiz for the purpose. The ground material is worked up into a 
dough and is forced into molds lined with linen cloth and the name of the manu- 
acturer is stamped on the largeend. ‘The mold is then emptied and refilled. The 
cheeses are dumped promiscuously into a large cask holding about 200 pounds. 
A comparatively small quantity is shipped into this country. It sells at a low 
price and is usually grated. 

SASSENAGE 


This is a hard, rennet cheese, about 12 inches in diameter and 3 inches in 
thickness, made from cows’ milk to which small quantities of goats’ and sheep’s 
milk are usually added. The cheese is almost identical with that of Gex and 
Septmoncel. It derives its name from the village of Sassenage, near Grenoble, 
in the Department of Isére, France. The milk used is usually a mixture of 
skim milk and whole milk. It is set with rennet, and the curd is cut and put into 
molds in the same manner as the other varieties mentioned. The same is also 
true of the ripening process, which requires about two months. 


SCANNO 


This is a sheeps’-milk cheese, made in Abruzzi, Italy. The milk is set with 
rennet and the process carelessly conducted urtil the curd is dipped from the 
whey. After being dipped, the curd is washed in salt water and then in hot 
water, after which it is collected in a linen cloth and dipped in a one-fourth of 
1 per cent solution of oxid of iron in sulphurie acid, with a portion of the rust 
or oxid undissolved. The curd remains in this bath for 24 hours with frequent 
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turning. It is then put into a clean, dry room with beechwood walls and is 
occasionally dipped in a weak solution of iron rust and acid. The outside of 
the curd cheese is black, with a deep-yellow interior. The cheese has a buttery 
consistency, a burnt taste, and is usually eaten with fruits. 


SCARMORZE 
This is a small, rennet cheese made in southern Italy from the milk of buffaloes. 
SCHAMSEK 


This cheese, which is also known as Rheinwald, is a rennet cheese made in the 
Canton Graubiinden, Switzerland, from skim milk of cows. The cheeses weigh 
from 40 to 45 pounds each and are 18 inches in diameter and 5 inches thick. 


SCHLOSS 


Schlosskase, or Castle cheese, is a Limburg cheese nade in the northern part 
of Austria. It is a soft-cured, rennet cheese + by 2 by 2 inches in size. When 
ready for market it is wrapped in tin foil. 


sSCHOTTENGSIED 
This is a whey cheese made for home usc by the peasants of the Alps. 
SCH WARZENBERG 


This cheese is made in southern Bohemia and western Hungary. It is a 
rennet cheese made from partly skimmed milk of cows. One part of skim milk 
is added to two parts of fresh milk. In about one hour after the addition of 
rennet the curd is broken up and thoroughly stirred. It is then dipped into 
wooden forms and light pressure applied for one-half day. Four or five days 
following, the cheese is rubbed with salt and is then taken to the cellar, where 
it is washed daily with salt water until ripe, which requires two or three months. 


SENECTERRE 


This is a soft, rennet cheese originating at Saint Nectaire, in the Department 
of Puy-de Dome, France. It is made of whoie milk, is cylindrical in shape, 
and weighs about 11% pounds. 

- SEPTMONCEL 


This is a hard, rennet cheese madc from cows’ milk, to which a small propor- 
tion of goats’ milk is sometimes added. lt resembles the Gex and Sassenage 
varieties very closely, and its process of manufacture is almost identical with 
that of Roquefort. It is also known as Jura blue cheese. It derives its name 
from the village of Septmoncel, near Saint Claude, in the Department of Jura, 
where for the most part the cheese is made. Jt is made almost exclusively on 
isolated farms rather than in cooperative dairies, and the methods used are 
somewhat rudimentary. 

The milk, which is usually partly skimmed, is set with rennet at a tempera- 
ture of about 85° F. ‘The curd is cut and stirred after about one and a half 
hours. After it has settled the whey is poured off. The stirring aud draining 
are repeated several times until the curd is sufficiently firm to put into hoops. 
Moderate pressure is applied for a few hours. ‘The cheese is salted at the end 
of 24 hours, and thereafter daily for several days. It is then transferred to the 
first curing room, which is kept cool and moist. After three or four weeks it 
has become covered with blue mold, when it is transferred to cellars or natural 
caves, where the ripening is completed in from three to four weeks. 


SERRA DA ESTRELLA 


This is the most highly prized of the several kinds of cheeses made in Portugal. 
The name refers to the mountainous region in which the cheese is produced. 
For the most part it is made from the milk of sheep, but goats’ milk is often added 
or even used alone, and occasionally cows’ milk is used. 

The method of making this cheese is comparatively simple. The milk is 
warmed in a kettle with little regard to the temperature obtained, and in most 
tases is coagulated by means of an extract of the flowers of a kind of thistle. 
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The time required for curdling varies from two to six hours, depending upon 
the quantity of the extract used. The curd is broken up with a ladle or by 
hand, squeezed to remove most of the whey, and put into circular forms. After 
draining until sufficiently firm, the cheeses are removed from the hoops and 
allowed to ripen for several weeks, during which time they are frequently washed 
with whey and salted on the surface. The cheeses vary much in size, the largest 
measuring about 10 inches in diameter and 2 inches thick, and weighing about 
5 pounds. The cheese is rather soft and has a pleasant, acid taste. 

A similar cheese, made in another part of Portugal, is known as Castello 
Branco. 

SERVIAN 


In making Servian cheese the milk is warmed in a kettle over a fire or in a 
tub by immersing heated stones. After the rennet is added the milk is allowed 
to stand one hour, when the curd is lifted in a cloth and the whey allowed to 
drain. Itis then placed in a wooden vessel, salted, and covered successively with 
whey for about eight days and with fresh milk for about six days. 


SILESIAN 


A cheese known locally as Schlesischer Weichquarg is made from skim milk of 
cows, the process of manufacture resembling that of hand cheese. The milk is 
allowed to coagulate from souring, and the curd is broken up and cooked at 100° 
F. for a short period. ‘The curd is then put into a cloth sack and light pressure 
applied for 24 hours, after which it is kneaded by hand, and salt and milk or 
cream are added. Flavoring substances, such as onions or caraway seed, are also 
sometimes added. The cheese is eaten fresh. 

Another cheese, known as Schlesischer Sauermilchk4se, is also made in much 
the same way as hand cheese. The cheeses are kept on shelves covered with 
straw and are dried by the stove in winter and in a latticework house in summer. 
Drying is continued until the cheese becomes very hard. It is ripened in a cellar, 
the process requiring from three to eight weeks, during which time it is washed 
with warm water every few days. 

SIRAS 


This is a Servian cheese made as a rule from whole milk. The milk is set 
at 104° F., and the curd is lifted from the whey with a cloth and pressed into 
cakes from 4 to 6 inches in diameter and 1 inch thick. The cakes are placed in 
the sun to dry tntil the fat commences to run, when they are rubbed several 
times with salt until a good crust is formed, after which they are placed in a 
wooden vessel and allowed to ripen. The cut surface shows a smooth appear- 
ance without holes. It is between a hard and a soft cheese. 


SIR IZ MJESINE 


This cheese is made in the Province of Dalmatia, Austria, from skim milk of 
sheep. The milk is warmed in a bottle over the fire, and sufficient rennet, made 
from the dried stomachs of calves or swine, is used to coagulate it very quickly. 
The curd is broken up with a wooden spoon, is placed over the fire and stirred 
by hand. When sufficiently firm, it is placed in forms 8 inches square and pressed 
into cakes 2 inches thick. It is dried for a day and cut into cubes, salted, and 
packed in green hides, either goat or sheep. This cheese is sometimes left in 
the larger cakes and eaten when fresh. 


SIk MASTNY 


This is 1 rennet cheese and is made in Montenegro from sheep’s milk, freshly 
drawn. The curd is cut coarse and then heated to from 95° to 130° F. 


SiR POSNY 


This cheese is sometimes called Tord, sometimes Mrsav. It is made in Monte- 
negro from skim milk of sheep. It is set with rennet, cut coarse, and heated to 
99° F. It is a white, hard cheese and has many small holes. 


SLIPCOTE 


This cheese is made in Rutlandshire, England. It is a soft, unripened rennet 
cheese, made from cows’ milk. The curd is dipped into small forms, and no 
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pressure is applied. After the cheese is removed from the form the surface dries 
and cracks and is easily slipped off; hence the name. It is an old variety, having 
been well know in the middle of the eighteenth century. 


SPALEN 


This is a type of Emmenthaler cheese and is sometimes known as Stringer. Its 
origin is unknown. It is made largely in the Canton of Unterwalden, Switzer- 
land, from whole or partly skimmed milk. The name is derived from the vessel 
in which the cheeses are transported and in which five or six of them are packed. 
This is a small cheese for an Emmenthaler type, each cheese weighing from 35 to 
40 pounds. 

No thermometer is used in the manufacture, the temperature being judged by 
the feeling, and a very uneven product is the result. The process of making 
seems to vary much, the press consisting of a board with stones for weights, and 
the temperature of the cellar being poorly regulated. 


SPITZ 
This a small rennet cheese made from cows’ milk. The cheese is cylindrical 
in shape, being 4 inches high and 114 inches in diameter. 


STEPPES 


This name is applied to a Russian cheese made from whole milk. The milk 
after the addition of coloring matter is heated to about 90° F. and treated with 
sufficient rennet to coagulate it in 40 or 45 minutes. The curd is cut into large 
cubes, the whey removed slowly, and the curd still further broken up until the 
particles are uniformly about the size of peas. ‘The curd is then heated gradually 
to 100° or 104° F., the mass meanwhile being gently agitated. After heating 
ceases, the stirring is kept up until the curd becomes dry, when it is placed in 
molds 10 by 514 by 7 inches. After the cheeses are removed from the molds 
they are turned frequently and five hours later are salted and transferred to the 
curing cellar, where a temperature of about 55° F. is maintained. During the 
process of ripening the cheeses are worked occasionally with salt water and 


frequently turned. 
STILTON 


This is a hard, rennet cheese, the best of which is made from cows’ milk to 
which a portion of cream has been added. It was first made near the village 
of Stilton, Huntingdonshire, England, about the middle of the eighteenth cen- 
tury. It is now made principally in Leicestershire and western Rutlandshire, 
though its manufacture has extended to other parts of England. Its manufac- 
ture has been tried, though without success, in the United States. The cheese is 
about 7 inches in diameter, 9 inches high, and weighs 12 or 15 pounds. It has 
a very characteristic wrinkled or ridged skin or rind, which is probably caused 
by the drying of molds and bacteria on the surface. When cut it shows blue 
or green portions of mold which give its characteristic piquant flavor. The 
chet belongs to the same group as the Roquefort of France and the Gorgonzola 
of Italy. 

The morning’s milk is put into a tin vat, the cream from the night’s milk is 
added, ard the whole is brought to a temperature of 80° F., when the rennet is 
added. It is claimed by some cheesemakers that the curd should be softer when 
broken up or cut than the curd for Cheddar cheese, whereas others believe that 
it should become very firm before it is disturbed, one or two hours being allowed 
for setting. When sufficiertly firm, the curd is dipped into cloths which are 
placed in tin strainers. After draining for one hour, the cloths containing the 
curd are packed closely together in a large tub and allowed to remain for 12 hours, 
when they are again tightened and packed for 18 hours. The curd is ground up 
coarse, and salt is added, 1 pound to 60 pounds of curd. It is then put into tin 
hoops 8 inches in diameter and 10 inches deep. ‘The cheeses remain in the hoops 
for six days, when they are bandaged for 12 days, or until they become firm, 
and are then placed in the curing room at 65° F. Ripened Stilton cheese of late 
is often ground up and put into jars holding from 1 to 214 pounds. 


STRACCHING 


This name is applied to several forms of soft cheeses made in Italy, the best 
<nown of which is Stracchino di Gorgonzola, described under the name of Gor- 


48 BULLETIN 608, U. S. DEPARTMENT OF AGRICULTURE 


zonzola. A square form 6 or § inches on a side and 11% inches thick is known as 
Stracchino de Milano, Fresco, Quardo, or Quartirola. This cheese is prepared 
similarly to Gorgonzola but is allowed to ripen for only about two months. Very 
little is exported. Stracchino Crescenza is a very soft and highly colored cheese, 
usually eaten fresh. The form is similar to that of the Quartirola. It is usually 
marketed in about eight days and can not be kept long. 


STYRIA 


This is a cylindrical-shaped cheese made from cows’ milk, in Styria, Austria, 
from whole milk of cows. 
SWEET CURD 


This is a name applied in the United States to a hard, rennet cheese made 
from cews milk. The name is used to distinguish it from the ordinary Cheddar 
or granular process, as in making Sweet-Curd cheese the milk is set sweet, and 
the cutting and cooking are done rapidly without regard to the development of 
acid. In making this cheese the curd is cooked very firm and is salted and put 
to press immediately. In all other respects the process is the same as for Cheddar, 
and the cheese when ripened resembles that cheese very closely. 


TAF! 


This cheese is manufactured in the Province of Tucuman, in the Argentine 
Republic. ) 
TAMIE 


This cheese is made by the Trappists in Savoy, France. The whole milk is 
heated to about 80° F. and coagulated with rennet in about 30 minutes. The 
curd is cut fine, cooked to about 100° F., stirred, and put into molds 7 inches in 
diameter and 4 inches in height. The cheese is pressed for from six to eight 
hours, the cloths being changed frequently. After being salted the cheese is 
ripened for five or six weeks. The method of manufacture is, to a large extent, 
a trade secret. The Tome de Beaumont is a more or less successful imitation. 


TELEME 


This cheese, sometimes known as Branza de Braila, is made in Rumania 
from sheep’s milk. The milk is set at 86° F., and after the curd is brolzen up 
the mass is put into a linen sack and cut into forms 2 inches by 2 inches by 1 
inch, and the form, with the cheese, is placed in brine. This cheese is marketed 


when 10 days old. 
TEXEL 


This is a sheep’s-milk cheese made in Holland and was known in the seven- 
teenth century. A cheese weighs 3 or + pounds and is colored grecn. 


THENAY 


This is a soft, rennet cheese resembling Camembert and Vendéme and is made 
in the region of Thenay, in the Department of Loir-et-Cher, France. It is of 
comparatively recent origin, and its consumption is limited practically to the 
region in which it is produced. 

The whole milk of the evening is mixed with the fresh milk of the next morning. 
The milk is set with rennet at a temperature of about 85° F. and allowed to stand 
for four or five hours. The curd is then broken up and cut into hoops about 
5 inches in diameter and 4 inches in height. After draining for about a day it 
is turned and salted. The cheese is then kept for about 20 days in a well-venti- 
lated room, during which time it becomes covered with molds. It is then stored 
in the curing cellar for about 15 days. 


TIBET 


The so-called Tibet cheese is a sheep’s-milk cheese made in Tibet. The small 
cheeses, in cubes of about 2 inches are strung, 50 to 100 on each string. This cheese 
is hard and is used for grating. 

TIGNARD 


This is « hard, rennet cheese, resembling Gex and Sassenage, made from sheep’s 
or goats’ milk in the valley of the Tigne, in Savoy, France. 
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TILSIT 


This is a hard, rennet cheese made mainly in East Prussia from whole milk of 
cows. Itissometimes called Ragnit. The milkisset at 92° F., with sufficient rennet 
to coagulate in from 15 to 40 minutes. The curd is rather coarsely cut or broken 
and is cooked at a temperature of from 104° to 110° F., being stirred meanwhile 
with a harp. The curd is cooked about 40 minutes, or until it is quite firm and 
can not be squeezed through the fingers. It is then dipped into cylindrical forms, 
where it remrins 24 hours. The cheese is then covered thickly with salt for from 
one to two cays, after which it is put into a salt bath from three to five days 
and then transferred to the cellar, rubbed and washed frequently with salt water, 
and allowed to ripen for from four to six months. The cheese is from 6 to 12 
inches in diameter, 3 to 41% inches in height, and weighs from 6 to 28 pounds. 
It resembles in general characteristics the Brick cheese of the United States. 


TOPPEN 


This is a sour-milk cheese made in Germany from skim milk and eaten while 
fresh. It is put up in small packages weighing about 1 ounce. 


TOUAREG 


This is a rennet cheese made from skim milk by the Berber tribes, from the 
Barbary States to Lake Tchad, in Africa 

The coagulated milk or soft ‘curd is dipped, in very thin layers, on to mats, 
where it stays until it retains its shape. It is then placed in the sun for ten days 
or before a fire for six days, being turned a number of times. It is very hard 
and dry and is not salted. To curdle the milk some of the natives use the leaves 
of a tree called Korourou. 

TRAPPIST 


‘This cheese originated with the Trappists in 1885 in the monastery of Maria- 
stern, near Banjaluka, in Bosnia. The fresh milk is heated to about 85° F., 
snd rennet is added. After from one to two and one-half hours the curd, without 
being cut or stirred, is put into hoops and pressed, after which it is salted and 
ripened. The growth of mold is entirely prevented by frequent washing, and 
thus the cheese ripens uniformly throughout. The ripening period of the smaller 
cheeses is from five to six weeks in summer, but the cheese is usually shipped 
at the end of four or five weeks. It is pale yellow in color and has 2 remarkably 
mild taste. Although it is to be classed among the soft varieties, the watcr content 
is often below 45 per cent. The ripening is also more characteristic of the hard 
eneeses. The smallest size of the cheese made in the monastery referred to has 
a diameter of 6 inches, a height of 2 inches, and weighs 2 or 3 pounds. A larger 
size measures 9 inches in diameter, 214 inches in height, and weighs about 10 
pounds. ‘There is also a still larger size. The cheese is exported to a large extent 
to Austria and Hungary, the most important centers of the trade in these regions 
being Gratz and Budapest. It is, however, found in all the large cities of Austria, 
and the demand appears to be constantly increasing. This cheese is very proh- 
ably the same as Port du Salut. 

A cheese which is probably identical with the Trappist, or Port du Salut, 
is made in the Trappist monastery at Oka, Canada, and is known as Oka Cheese 


TRAVNIK 


This is a soft, rennet cheese madc usually from sheep’s milk, whoie, to whicha 
small quantity of goats’ milk is added. Skim milk, however, is sometimes used. 
This cheese, also known as Arnauten and Vlasic, originated in Albania, in the 
northwestern part of Turkey, in Europe, and has been made for at least a cent uTYV. 
In the country of origin it was known at first by the name Arnautski Sir or 
Arnauten cheese. At the present time it is made in Bosnia and Ferzegovina 
but principally in the Vlasic Plain. The center of trade in this cheese in Travnik 
in Bosnia. 

The fresh, warm milk is treated with suthcient rennet to congulate it in one 
and one-fourth to two hours and is then allowed to stand for « short time until 
tne coagulum contracts and the whcy appears on the surface. ‘The eurd is then 
put into woolen sacks and drained for seven or eight hours, when it is pressed 
into flattened balls by hand. These balls are dried for 2 short time in the open 
air and are then packed into wooden receptacles varying in diameter from 1-4 to 
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28 inches, having a height of about 24 inches, and holding from 50 to 130 pounds 
of cheese. Each layer of cheese is salted and pressed, so that no air spaces are 
left. When the receptacle is filled the whey usually shows at the surface, any 
excess being removed. Moderate pressure is applied to the cover placed upon 
the cheese. When fresh, the cheese made from whole milk of sheep has a soft 
consistency, a nearly white color, and a pleasant, mild taste. The cheese, how- 
ever, is usually allowed to ripen from two weeks to several months. No holes 


should develop. 
TROUVILLE 


This is a soft, rennet cheese made in the same locality as Pont 1’7Evéque and 
is of the same nature though superior in quality. Only fresh, whole milk is used. 
The temperature of setting with rennet is from 85° to 95° F. The growth of 
molds during the process of ripening is prevented by frequent washing with 
salt water. 

TROYES 


Two kinds of cheese are referred to by this name—one a washed cheese with 
a vellow rind, known as Ervy, and the other a cheese very closely resembling 
Camembert and known as Barberey. The industry is rather restricted. 


TSCHIL 


This cheese is also known as Leaf, Telpanir, and Zwirn. It is made in Armenia 
from the skim milk of either cows or sheep. The milk, evidently soured, is hung 
over a fire and heated to 122° F. With the hand the curd is kneaded in the 
bottom of a kettle until it becomes tough and is then pressed into cakes. These 
eakes are salted in a wooden trough and ripened for from five to eight days. 
When a sufficient number is on hand the cakes are broken up and packed in skins. 


TUNA 


Tuna cheese is a Mexican product which has been of local importance from 
an early date. It is really a confection rather than a cheese, being made from 
the fruit of the 7’una cardona, or sometimes the Tuna pachona. The product 
is made by boiling and straining the Tuna pulp until a cheeselike consistency is 
reached, sometimes with the addition of nuts or flavors. It is of a chocolate 
color, pleasant to the taste, and wholesome. It is said to keep in good condition 


for a very long time. 
TWDR SIR 


This cheese, a Serbtan product, is made from skim milk of sheep, and is set 
with rennet at about 104° F. The curd is cut and is lifted from the whey with 
a cloth, salted lightly, and pressed in forms 10 or 12 inches in diameter and 2 
inches high. This cheese has small holes, a sharp taste, and probably is similar 
to Brick or Limburg. 

TWOROG 


This is a sour-milk cheese made in Russia. The sour milk is kept in a warm 
place for 24 hours, when the whey is removed and the curd put into wooden forms 
and subjected to pressure. This cheese is made on a large scale by farmers and 
is often used in making a bread called ‘* Notruschki.” 


URi 


This is a hard, rennet, cows’-milk cheese made in the Canton of Uri, Switzer- 
land. It has a diameter of from 8 to 12 inches, is 8 inches high, and weighs from 
20 to 40 pounds. 

VACHERIN 


This name applies to two quite different kinds of cheese. The form desig- 
nated Vacherin 4 la Main is made in Switzerland and in Savoy, Franee. Whole 
niilk of cows is set with rennet at a temperature of about 85° F., and the curd 
is cut very fine and put into hoops 12 inches in diameter and 5 or 6 inches high. 
It is salted and ripened. ‘The rind is firm and hard, but the interior is almost 
liquid in consistency. The cheese is either spread on bread or eaten with a spoon 
and weighs from § to 10 pounds. A cheese of this kind made in the same region 
is known locally as Tome de Montagne. 

The form designated Vacherin Fondu is made in much the same manner as 
Emmenthaler eheese. The ripened cheese is then melted, and spices are added. 
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VENDOME 


This is 1 soft, rennet cheese resembling Camembert and Thenay and is made 
in the region of Vend6me in the Department of Loir-et-Cher, lrance. 

The warm, morning’s milk is usually mixed with that of the previous evening, 
which produces ordinarily a setting temperature of 75° or 85° F. The period 
of setting is four or five hours in summer and five or six hours in winter. The 
curd is then broken up and put into hoops about 5 inches in diameter and 4 inches 
in height. After draining for 24 hours, the cheese is turned and salted, which 
process is twice repeated every 12 hours. When sufficiently dried, it is placed 
in the curing cellar, where it is sometimes buried in ashes. ‘his cheese is placed 
by some on a par with Camembert. ‘The principal markct is Paris. 


VILLIERS 


This is a square, soft, rennet cheese weighing about 1 pound, made in the Depart- 
ment of Haute-Marne, France. ete 


This is a soft, rennet cheese resembling Pont I’Iivéque and Limburg. It is 
made in the Department of Meuse, France. The milk is set with rennet at a 
high temperature, the whey is removed as rapidly as possible, and the chveses 
during ripening are washed frequently with salt water. 


VORARLBERG SOUR-MILK 


This, as the name indicates, is made from sour milk of cows. It is semi- 
circular in shape and varies in size. It is essentially a hard cheese. 

The sweet milk is put into a kettle and raised to 77° F., sour-thickened milk 
is added, and the mixture is stirred and heated to 95° F., at which temperature 
it coagulates. While this is being stirred with a curd scoop the temperature is 
raised to 105° F. The curd is then dipped into forms, where it is turned a few 
times during 24 hours. Salt is rubbed on the surface, and the cheese is placed 
in a room having a temperature of 67° F. The cheese is then placed in a cask 
and held for three days, and salt is sprinkled over the surface daily. The ripen- 
ing is completed in a cellar. When ripe the cheese is greasy and has a very strong 


odor and flavor. 
WEISSLAK 


This is a soft-cured, rennet cheese made from cows’ milk in the Bavarian 
Algau, Germany. ‘The cheese weighs about 214 pounds and is rectangular in 
shape, 4144 by 4 by 3% inches. 


WENSLEYDALE 


This is a rennet cheese made from whole milk of cows and derives its name 
from the valley in Yorkshire, England, in which it originated. It is cylindrical 
in shape and weighs from 5 to 15 pounds. 

In the old method of manufacture the evenirg’s milk is heated to 100° F., and 
the fresh, morning’s milk is added. It is set with sufficient rennet to coagu- 
late it in 35 minutes. The breaking or cutting process requires 35 minutes, after 
which the curd is allowed to stand for 45 minutes at 90° F. The whey is then 
removed, and the curd is put into vats lined with cloth, and light pressure is 
applied for 30 minutes. The curd is broken up and allowed to drain for one 
hour. I¢ is then milled and is pressed for 24 hours, when it is wrapped in cloth 
and finally put into brine for three days. 

In the new method of manufacture the evening’s milk is mixed with the morn- 
ing’s milk in a copper kettle, heated to 95° F., and rennet enough is added to 
coagulate it in 45 minutes. The curd is then broken up by hand or with a 
breaker. ‘The whey is removed and the curd dipped into tin hoops, where it 
drains for three hours. It is then turned and drained for another three hours. 
After pressing for 24 hours, the cheese is salted by immersion in brine for three 
days. 

ah WEST FRIESIAN 


This is a rennet cheese made from skim milk of cows. The milk is set in a cop- 
per kettle, one hour being allowed for coagulation. The curd is broken up and 
placed in a wooden tub, where it is kneaded. The curd is allowed to stand for 
several hours and then salted. It is pressed for three hours, washed in hot water, 
wrapped in a fine cloth, and again pressed for 12 hours. The cheese is eaten 
when one week old. 
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WESTPHALIA SOUR-MILK 


This a hand cheese made in Westphalia. Sour milk is stirred and heated to 
LOOP Vk placed 1 in a sack, and the whey pressed out. ‘The curd is then kneaded 
by hand and salted, butter and caraway seed or pepper being added. It is then 
molded by hand, dried for a few hours, and ripened in a cellar. 


WHITE 


Fromage Blanc, or White cheese, is a skim-milk cheese made in France during 
the summer months. The milk is set with rennet at about 75° F. The curd is 
usually molded into eylindrical forms. The cheese is consumed while fresh and 
may or may not be salted. 

WITHANIA 


This is so called because made with rennet manufactured from withania berries. 
Cheese made with the rennet of these berries is said to have an agreeable flavor 
if ripened to the right degree, but with age it develops an acrid favor. The tex- 
ture is not so good*as w ith animal rennet. This form of rennet is reeommended 
for use in India, where the religion and prejudice of the people make the use of 
anima! rennet impracticable. 


YOGURY 


This name has been applied to cheese made in limited quantities in the United 
States where cultures of the Bacillus bulgaricus have been used for developing 
the acidity of the milk. A similar cheese made in England is called Saint Wel. 


ALEGEL 


This a cheese made in Austria either from whole milk of cows or from whole 
milk to which 15 per cent of cream has been added. The cheese measures 3 by 2 
by 2% inches and weighs about one-half pound. 

In making the whole- milk cheese the milk is warmed to 95° F. and sufficient 
rennet is added to coagulate it in 30 minutes. The curd is broken up with a harp 
and cut loose from the bottom of the vessel, after which it is allowed to remain 
undisturbed for 80 minutes. At the end of this time the curd, which is again 
matted together, is cut into pieces and stirred gently for a considerable time, after 
which it is allowed to stand again for 15 minutes. The collected whey is then 
dipped off, and the curd is dipped into forms which are 24 inches long, 5 inches 
high, and hold the curd of 714 or 8 gallons of milk. Before the form is filled, a 
cheesecloth is placed in it, which helps in turning the curd. The curd remains 
in the form 24 hours to drain and then is cut into measured sizes and placed in 
another form, where it is allowed to remain for eight days, the curd being turned 
and the board on which the form rests being changed daily. Salt is then sprinkled 
on the cheese, and for one month it is washed in salt water and rubbed with the 
hands every day. It is ready for the market in eight weeks from the time of 
making. 

ZIGER 


This is a cheese made from the whey obtained in the manufacture of other 
cheese. It consists principally of albumin, but if no effort is made to separate 
the fat from the whey the product may contain a relatively high proportion of 
fat. It is a cheap food product made in all the countries of central Europe. 
Among the many names applied to it are Albumin cheese, Recuit, Ricotta, 
Broccio, Brocotte, Sérac, and Ceracee. 

In the manufacture of this product an effort is sometimes made to remove the 
fat remaining in the whey, but in most cases it is allowed to remain. [If it is 
desired to skim the whey, a small portion of very sour whey, previously prepared, 
is added to the sweet whey, and the whole is heated to 160° or 175° F. for a few 
minutes, when the fat collects on the surface and can be skimmed off. Following 
this, a greater portion of sour whey is added and the whey is then heated nearly 
to the boiling point, at which time the albumin is precipitated in a flocculent 
oncion and rises to the surface. When the whey is not in normal condition 
the albumin may be precipitated in a powdery mass. This is often prevented 
by AGRE ¢3to 5 per cent of buttermilk to the whey before the last heating. The 
casein of the buttermilk is precipitated, the albumin being carried with it. It 
is considered that this addition of casein injures the product. The albumin 
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when skimmed from the whey is salted, packed in a vessel, and may be covered 
with whey. 

A cheese called formed Ziger is made by molding the half-dried albumin into 
squares, which may be still further dried. Some of these have local names, such 
as the Hudelziger, made in the Canton of Glarus, Switzerland. 

In Vorarlberg the albumin is skimmed from the whey, allowed to cool, placed 
in cheesecloth, and subjected to increasing pressure in an Emmenthader cheese 
press. After 24 hours the cheese is put into a salt bath, to which sweet cider or 
vinegar is sometimes added. 

A mixture of Ziger and cream prepared in the Savoy is known as Gruau de 
Montagne. An albumin cheese made from the whey of goats’-milk cheese in 
the Canton of Graubtinden, Switzerland, is known as Mascarpone. 

In New York there are factories that make this cheese, label it ‘‘ Ricotta,” 
and sell it to Italians. 


ANALYSES OF CHEESE! 


Pro. | Milk 
Variety Ret hari: Number of lWater| Fat teids, Mastic Total | Salt in 
CuY BES SEAS analyses amids, os AS ash | ash 
Et etc 
Per ct.| Per ct.| Per ct. | Per ct.| Per ct.| Per ct. 
Alemtejos2. 1-8 oo oe Elotimane == = pitt SS eset oe 1 sn ns 30. 22 | 38.25 | 20.87 3. 06 7.60 2. 90 
Average_______ 41.11 | 27.49 | 21.45 4. 66 6. 07 2. 05 
Pereirayc ie a 4, Maximum ____} 48.39 | 31.59 | 24. 33 5.24 | 6.40 3. 20 
Minimum __-_ AS Q7 ~}) 25: 27° PP LAed7 3. 82 5. 87 1.18 
93) 12 | M2 76s SOSA 17 fe 2 | 
Backstein___-_--..--- Pleischmann___--- 2_--_------------ 61.04] 6.80 | 23.85| 3.48] 4.83|._...~ 
: A524 | 28.16 | Saat Bs 8467 eben oak 
Lindt.__----------| 2---.------------ ee 80.| 37.40 | 24,44 |. _ BBG) | adine 
Average____.__ 47.71 | 24.08 | 22.99 2. 35 PA ei jes eee ae 
Bathlemate = 2222 o-2.- BMiglinpes o-oo. 525. @ Maximum=:-__} 50. 53 | 29:42 | 24.48} 3.35 | 3.14 |__ 27) 
Minimum ___} 44. 24 | 20.52 | 21.22] 2.25 7 aT () Ve (psa ke 
Belleldyiees tic 2 2 Benecke. 2 325 ] arse eat te tac Ue SO SOS OAs 7) J 4.72 3. 30 
ind th! a aes | RO get i ee SSNS) |] MOO sh fers) oe BAB insicd RNG 
BRondon = 242 eS Chattaway___-__-_- 1 hailed uA igi Baie ODOM e242 40) |e O ey ee (AU) eg ae ee 
IBTiChme roe bee WGEIIG ee aoe [epee fin ae fel al als 38. 69 | 28.86 | 238.80 |---____ AP 20) eee 
: indeties- a. 42a 1 apse th hes a MU SES SRR (NO | GR TO) os 5. 00 4.30 
‘ Average_______ AOA | SOL664l9 2005 Wes Piste) | assk 
Bureau of Chemis- +f Maximus Sl Se SIIB 7/710 (OPS A) ee ADO sine eS 
try. Minimum ____| 39.61 | 28.34 | 20.03 |-._____ e GS ieedoeane 
: 48.80 | 22.45 | 19.94 4. 85 OG alee ae 
Bric—Imported --__-- allen Ge meee) eae 133 90 | 28.93 | 19.04] 6.63] 1.50 |..____ 
IB URI 01S seine tie Pe ike Ue ceo ALE Satu 51 OOn) 24802 LS Ou ese OOO S| Saas 
Average_______ SORO4 27 50 elSs 341 ae 4.12 3522 
Pwelaime eee 5; Maximum ____] 58.84 | 29.50 | 19.94 |_______ 4.37 3. 70 
Mima | 46-06. 124. 60) I) 172 16n|ee= = 3.57 aR Y/ 
Von Klenzec-_-_---- PS hae BAT YR AS) [Pee bie AD) DAGOF bake o! 
Pind epee ss tee 15S Eres A a 5anoW | 22s50e a S200) 222s 4. ny 3. 20 
5 53:99) |) 242834) Was 94 Wee eee ONGaa sees 
Payen_--_--------| 2.--_.---------- (es 95 | 25.73 | 18.48| 4.93] 5.61 |... 
J Average_______ H2aD a |aoe 44a ONS aa ee AM Sim shir 
Bureau of Chemis-| 6; Maximum____] 58.93 | 25.64 | 24.05 |_______ ip OA || aan 
try. Minimum. _-__} 48.16 | 19.71 | 17.03 |-.-.__- AMBGUIS | uk 
Brie—Amoerican_____- AT NOI Gs ea eee Petes Ee 2 Zee AL50) | 36:15 )) 1763 222s Area ((0)S |e ot 
TOhnsSones sees 5) pss ok ofl ie 2 ES 60. 20 | 20.96 | 15. 94 1.37 116 G8 . 40 
Average______ D2 On| 242 LOE GD a eke 4 O6V| teas = 
Bureau of chemis- | 124; Maximum___} 59.20 | 30.71 | 23.35 |_______ Pans 3 | eck see 
try. Marmmunmie = 4203 lo bas lA eO |= eee leanne | eee 
: 49,20 | 22.30 | 23.10 1.06 4 AGN | BERS 
Brinsen-__------..--- Maior____--------- 2_--------------- 37 70 | 32.60 | 25.20| 2.70] 5.80 |__._._- 
43.10 | 27.70 | 19.90 1. 20 TeSOR FS - a 
WiehkoMm o.oo 3 eto aie bh ee ee ES ee 49.70 | 27.00 ! 14.30 1. 80 Ga80 = Sates 
52. 20 | 26. 20 | 14. 40 1. 30 GOO Ns ees 
Buorpundy = 2 Balland. *20 2) 22ces VUE Le ae a fl 50 | 38. 55 ae 84 1. 65 1 AG eee 
E 4 : : LOG) SOx Ore Soa] ena 5. 60 3. 26 
~Caciocavallo._______- Sartori__-_-.--.--- 2__-------------- 122.09 | 35.90 | 36.06 |___.__ 5.80| 3.16 
elas a th.n 59) PaLOS e204 ul e20N2ba| 22 - 7. 63 3. 39 
SY OUK CST espace te a 92 Maximum ____| 33. 24 | 30.09 | 35.09 |_______ 10. 50 6. 23 
|Minimum____| 15.34 | 19.00 | 22.16 |..____- 5.79} 2.10 
Average. --.-.- Bee OSes 9s), 4: oo] ee eee Gs,96), |e use 
Bureau of Chemis- «Masi. SOUT eta USia|p aes 5D) tas Fh octhi fs macy 
try. Minimum.__-_| 32.20 | 12.88 | 30.88 |_______ DOS peers 
@xerphiliy.. Le) en Chattaway-------- V3 Se as eae de 24.80 | 30.40 | 37. 20 j____-__- S840" eee 
Cambridge: oe ie pe CLO RH St pe a 1 Se ee ee een BA LOM AiO Mh 24.60) | ees es ga a | 


These analyses are copied principa!ly from literature and are not vouched for by authors. 
See sources of analytical data for details. 
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Variety 


Camembert—Im- 


ported. 


Gantalt 2222263 20s 


Cheddar: 
American--_.---- 


Skim— 


Partly skimmed— 


Canadian 2s" 


Bnehish of 225-0 3 


Analyses of cheese—Continued 


Authority 


Bureau of Chemis- | 


ry. 
Dox and Edmond_ 


Ballandeiee ess 


Van Slyke________ 


W allacos tue ice 8 

Bureau of Chem- 
istry. 

Burcau of Chem- 


istry. 
Chattaway____-__- 


Griffiths:s2- se 


Number of : i 5°.’ | Total | Salt in 
analyses Water | Fat ids ash ash 
Per ct. |. Per ct. t, . | Per ct. | Per ct. 
bis esr reads 50. 41 | 20.5 Bee Pla? Gees 
1 RURAL SIG eee 19.00 | 21 A. 68:.\|2 oe 
j PRT AEN So GS 1 Bee be 45. 24 | 30 4.70 3. 69 
felt Fh ster rs 53. 80 | 22 4. 40 3. 20 
Lhe. Ped boy 49.87 | 25 5. 83 4.01 
| OAS i sae Ss SY 48. 7 21 pe 4 ae wed 
het ie Neo 51.94 | 21 cI hi bet pee Le 
bs it ge EG ee ee 52.98 } 2 4,19 3.21 
RES OPER ARG 50. 90 | 27 3. 14 2. 21 
Average______ 7.88 | 26 A511 ee eae 
Maximum_-__} 61.14 | 39 OP Don | a eee 
Minimum___| 24.74 | 13 2806 |e eee 
12 Average-___-__- ATS OW VA 27183 195 GG | ae Sak Ee eee 
28. 50 | 34 A» 56y|2 S-2- 
DL iat ke een eee 35.10 | 28 4 AQ ae 
39.00 | 26 3: Ont een ee 
Average____._-| 48.48 | 25.70 | 22.55 | 6.47 |_-_.__- 2.05 
44 Maximum__-_-_| 44.80 | 31.10 |} 24.10} 7.50 |_-_____ 3.10 
Minima 2240s e022) 50) a2 S504 oO eee . 80 
1 pte nA SL Sa aL 40.90 | 29. 4,80 2. 60 
eS Siete wees 39. 92 | 28. AS50724 
Average__-_.--- 34. 04 | 35. 56 3240))_ ee 
84 Maximum__-__]| 38.50 | 41. 47 05)| 20a 
Minimum, ___} 28.11 } 31. y May fe | ose as 
Average.______| 24.93 | 32. 62 4. 4D jae leeegd 
35. 38 | 32. a ay ee ce 
SUN be. aa ae fe 56 | 27. 3:96) 25 eee 
34. 62 | 37. S00) |B ores 
Average. ____ 33. 09 | 38. 4): 090) nes 
1514 Maximum ___| 38.36 | 49. d- 735 eee 
Minimum ___} 26.48 | 24. 7 al eh fs ease He 
502A verage____- 37.14 | 34. 5.4: Dy 7ayeere eae 
Average____| 36. 84 | 33. FOG Ly | See 
155M 43.89 | 36. Cheyh Dey foe at 
Minimum__} 32. 69 | 30. Bd Wiad bebe chee 3 
eee 36. 96 | 34. 361 eee es 
954 Maximum__| 41.15 | 46. 9229) | 5 aee 
|Minimum__| 32. 23 | 23. (soe 
Average____| 34.01 | 36. S52 DU ee 
oe] Maxim 38.10 | 44. 459) [tay 
Minimum__| 29.85 | 27. Tes eee 
Average_____ 36. 42 | 36. B Biol We eee 
15°< Maximum___} 41.65 | 46. 46 |e 
Minimum___] 30. 25 | 21. AA) ee Po 
Average____| 57.04 | 4.88 3.66) [ee eee 
121} Maxima 67.25 | 6.08 4((1 es ease 
Minimum __} 50.39 | 2.67 PARIS i blll Se 
Average___... 38. 91 | 18. Ba i meee ree 
27, Maximum __-_) 55. 93 | 26. 4 3) ieee 
Minimum____| 33. 67 (A 2 S8i{ea eae 
1 RE EAN aan IE NN 3. 30 ! 30. 3.60) 
Average_____- 34. 07 | 22.4 nie jel SS 
114 Maximum ___} 36.58 | 28. Ooo Nees 
Minimum ___} 32. 28 | 20. Be cs Yall ape 
5(7Average____| 34.60 | 38. 16°70) 
6}SA verage____} 32.53 | 36. 06 Dy (Bir oy ae 
135)*A verage____| 36. 54 | 33. Sh. 60h eee eee 
135|A verage____| 33.51 | 32. 38.58 gestae 
2 Average_____- 28.10 | 22. 4s L0)".| Be seerere 
Average_____- 35. 00 | 29. SN el eT 
4 <Maximum__-_| 37.70 | 30. 4304 See 
Minimum _ | 33.00 |} 25. S200. :b. @heee 
fl) ert cal ee Mee S, 36. 34 | 34. Toc peeecess 
| SRT 30.10 | 36. Si 214) sous 
Pe? a ay 36. 04 |} 30. 4. 58 | ee es 
| Average___._- 35. 52 | 30. 3: 4. 05 |-~----- 
314, Maximum_-_-} 37.73 | 34. 4°60.) =a 
(Minimum _...| 32.85 | 24. 00 3.40 [aus 


'The 15 anulyses ure each the average of 5 monthly analyses. The green cheese was analyzed by Wallace. 
? Green chéese made at New York State Agricultural Experiment Station, 1892. 


‘ Sugar, ash, ete. 


‘ Green cheese made at numerous factories in New York, 1892 and 1893. 
5 Age of cheese, 7 weeks. 
8 Age of cheese, 5 months 


7 Green cheese. 


8 Age of cheese, 1 month. 


’Cured cheese. 
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Analyses of cheese—Continued 


Milk 
E : Number of : = ae sugar, ! Total | Salt in 
Variety Authority analyses Water} Fat amids, etic sei aah 
et ete. 
nape ea) (Lee a hie sce lhe Bek a ee A | 
Cheddar—Contd. 
Partly skimmed— 
Continued. Per ct.| Per ct.| Per ct.| Per ct.| Per ct.| Per ct. 
Average___--_- 35.16 | 30.45 | 27.80 | 3.16] 3.42 .70 
BM plishe esse 2 ) Moeleker: 2-2." 13 Masa 39. 43 | 41.58 | 32.37 | 6.80] 4.31 1. 55 
E Minimum___| 30.32 | 23.21 | 23. 28 wee 2. 06 09 
Von Klenze-_-___--- 1 | ean Bee nae SE OPA 7A [nahi yl) ae BB ee (0) | ed as 
Th C 
Queensland ------ Brunnich--------- 2. - SOOT YE eS es o a a 2 Telgc in A pe 
WG HOSHITO sss ees AT node seo ee | | Sees pak 24. 69 (A05s|poordOn| ees ASS Hi tec ie 
Batlands 2 1052 i | Sie pee ee ree 22.60 | 39.50 | 27.16 6. 80 Ba as lat le 
Average______ BANOO Dis Don pogo fe CTO] A | Sa a 
Blades 325 ee oa) « 6G) Miaximime =|) 52460) SONG? por. Gout a DOO 
Minimum____} 36. 10 QUSh 2a A 4 Fee 3 On ee eee 
BASSO Pols com Osteo A OOM rete 
Chattaway-------- 2 --------------- ae 60 | 35.30 | 26.50 |_..___- 440s Ne ones 
Grimthse 2. a6. 1 aM a See furs 27.55 | 36.00 | 31.00 2. 21 G77: 5 |i heres 
inde sex 24. 1 <p s 1 | ERS Sere pees S110 532230" |F30590) Paes 3. 70 1. 30 
> 5 30. 39 ARE Maen Om | 4 Teale oe 
Payen_------------ 2_-------------- 35.92 | 26.34 | 25.99 | 7.59| 4.16 |....__- 
e 36. 96 | 29.34 | 24.08 yaliy 4. 45 1.91 
Voelcker-__------- in ~==--------- Ee 59 | 32.51 | 26.06] 4.53) 4.31 | 1.59 
me AVeLago.- SWE Sit 7) 265625 = = ca 400 ieee 
Su Glinp! nes a bdo iro of Chemis 24{ Maxim 34.55 | 40.88 | 28.33 |_______ 6 57a (Menke 
ry Minimum. __} 25.37 | 32.23 | 24.17 |.-_____ BOSONS can A 
Cotherstone_________- Griffiths: 24-2: == ie eto ye BE 38. 20 | 30.25 | 23.82} 3.81 BA ODT | eels 
x L 4 f38. 28 | 30.89 23. 93 ab 70) 3. 20 .79 
Voeleker_--------- a -2--2------- 138.23 | 29.12] 24.38] 276] 5.51] 2.55 
F 2 Average_____- §9. 82 NAR NAb 74: ee eee 1 Teak?) Ue ee 
Cottapare = ste. | { Bien of Chemis 5|axtinani TORT feos ove Me ee Ditty || SBE 
Mi Minimum -_| 63.46 | .87 | 20.16 |-.-___- | EE 
Coulommiers________- atl egy ee = fe 1 Me Pb ted hed Se FOS e204 5 ih ea) 4280) |) 6:94 222 
a 8 HS aOON 250) Nelo sO alee 5. 70 4.80 
\ LAE oes Hen st asses Soa (3 80 | 25.00 | 13.00 |---____ 4.10} 3.60 
Cream— 
57-60) 39. SOs tO nO0 se SAO He Fk 
English -----____ | Chattaway-------- 2_-----2-------- (iz 00 | 68.10 | 20.10 |_-_____ 1oos ie eees 
Hiassalkss= sec) wince i bepbe, B ati oe aha SONS Glas 2 el eca Oe ee POD Meares coke 
Pa yen 26 fen 5 ce os 1 esgian Se alte head a 9.48 | 59.88 | 18. 40 iy Feel GrA7 Ee On 
Average. _____ 36.49 | 56. 08 5. 28 1g 4/ ee ee 
Miethi ae a0 ns. 84 Maximum. __}| 47.94 | 66.80 | 8.77 2. 50 WAS Tess 
Minimum _-__} 27.69 | 43.76 2. 00 nee yt: ae 
Cream—French De- 
WHi-Sel 2 4 «bork iBallandes se) 5 itt aie eet eatery ey 52.10 | 25.20 | 13.49 | 8. 28 sQoq|e ss ore. 
Tin deb ess see + See oe | eS ee Se Set A960 al O42 00n 2 SOm ae 3. 00 2. 40 
<i Average______ 42 (Aa OOS eS |e Aga E ee eee 1 SSieastes- 
Bureau rears 29 Meni 57.33 | 48.65 | 18.31 |... Tita Se ee 
y- Minimum. __| 34.15 | 28.40 | 10.08 |_-_____ Gone to 
IAN CLARO Es = = te SOSOl 44 Oe AGO mets ae eee Saal 
Gurrieiss- 2) ee ANMaxiT Me) 44400 ne 48a00n) sc OnO2m|s tb mene go 
Minimum. ~__} 30.00 | 38.60 | 12.73 |___-=_-]___- =f) ees 
Crescenza_-...-....-- Duclatix a5. es 25 Reb pees 3 as SAE 7 ay PAUERY e Lesley Nb | ean 2. 90 1. 34 
: Average______ 45.99 | 13.41 | 39.01 5.10 | 3.63 1. 86 
Danish Export_______ Storches: sk nk a 9, Maximum ___} 49.88 | 23.70 | 34.00} 5.90] 4.17 2.55 
: Minimum _-__} 38.78 9. 34 | 27.69 2. 65 3. 33 Neilil 
Derbyshire__________- Sheldon= 22 2 4 jC a Ler ee ee 31.60 | 35.20 | 24.50] 4.3 A DA erie ee 
accel (Sains ae Lay ETE SSE 41.44 | 27.56 | 22.25 | 4.24] 4.51 |W 
haat oe ee eee] NTE Girton ese eat) Ger Sa aA CB 8576) |p 44509 ele 8.60 2.93 
. Duniopavcr..) 2 ONES! sex 9 20. dim eee [a SR Ee. 38. 46 | 31.86 zp Sie eases! ited Ae | ated 
29. 23 | 28. 71 ay fete) | eee Sol agie fie 
¢ Edam--_-----------.- Arnold___---.----- 2_------------- ie 56 | 27.43 | 32.31 |... Selguiedans 
37.90 | 25.90 | 27.32 4.08 ASO sea 22s 
Balland_____--____ 2___------------ (a 50 | 24.29 | 25.34 | 9.07] 2.80 |.....-- 
Average__.__- DIMGHsl We Son peor see esos ee = Gi04a ese ee 
CErIDD 22-46-25 3555 44 Maximum -__| 60.38 | 24.40 | 31.92 |______- oot ee ae 
Minimum. __-_| 41.70 Bboy | yd: Eat 0,0) dee een een Ls sera’: Oe |e ee 
32. 57 | 32.19 | 23.98 6. 35 co GY | [eee oe 
BS) son) = ren utes ee ahs 5 ea a ee eae 33. 62 | 33.99 | 23. 48 6. 34 PAD seen as 
42.85 | 26.73 | 19.39 by ks) Ds Gow ibe aoe 
ETassallie es 0 oe { rps ee apa eee ahi SOLON eee eaten ee ee 6. 84a oe 
Von Klenze_______ |) Papal ce DRE Fale ALE SS 2A 2oee alee ANCOR (Ese ooe 
Pind Chee 4 ao | Lag ee a es IY 42160) |) 205.00) |p 23290 Ieee 5. 50 3. 20 
MVE Vere b les soll A 33. 20 | 28.00 ! 29. 60 2. 60 6. 60 3. 30 
Patrick (2)___--__- F| ews in wpe eer Aig 32.80 | 29.58 | DReAlg ede C9 55 | eae 
DOLOME Zia eo aogles 22a Gc Osh eo 
Payen------------- 2_-------------- 41.41 | 25.06 | 25.63 |_____. eye eee 


56 


Analyses of cheese—Continued 


BULLETIN 608, U. S. DEPARTMENT OF AGRICULTURE 


Variety Authority analyses Water 
Per ct. 
48. 69 
Edam—American___.| Haecker_______._-- 2a) Rides eT eS SS 44, 44 
46. 80 
Average. _..| 47. 55 
A\Wahow SIRWR@ a2 yas 18 1) Maximum __| 55. 34 
Minimum _- a 25 
1 cpl Average______ 8. 07 
puto ee s9) Mastinun. {| 47.27 
ES: Minimum____| 28. 87 
Pmimenthaerses=ss2 3 cee aes nee une ene 
ERORI Seeeee n Reese caer SOE teas 33. 53 
Von Klenze_______ ] sera aie el LE oe ET 35. 18 
fAverage Ree 33. 00 
Pind thee ee 5, Maximum ___| 37. 44 
liam 24.17 
IPoYs KOU eV Was Be Uae Ne ee ls CMG La ah gl ay ge toate Sane eine EL 47. 30 
Formaggini di Lecco_} Cornalba_________- 2h eee tte a eho ie oF 
Average______ 49. 93 
Bnihsthuche sees Bureau of Chemis- 1 Maxima 2. 4) 59.95 
try. Minimum. _-_] 39. 40 
@ammielosts242- 2 ones WOelLCK Che sue am STU ene UN LEON MI 
Average______ 45. 34 
Bureau 0: Chemis-| 4 {Maximum __| 46. 25 
try. | Minimum ___} 43. 50 
Average______} 51. 58 
GOnvaiseae es eee a lan Gee eee 4 {s aximum_-__] 58.00 
Minimum. __| 44.7 
Komi geeeeers tari Da es a RO Bis 52. 94 
Richmond. __-!=- Minette bs EE EINT Fo URSeay 33. 80 
SUUU ZC Tee eens [nk pts PRTC ASHE 44. 84 
Bureau of Chemis-| 1 _-__..__.--_.__ 35.22 
try. 

1 31. 50 
Cex cers esas Spies Ballandi2.22he ca Nes eA STD A ee 10 
Gislevse ee eter te IBvoysqenbole oe RUE RHR aOR ES | 49. 22 
Gloucester__________- TB YoY tes ies et A [pigs ieee ames ae ae 35. 75 

BS vitae Re hee ene [on estate ee oe areta 21. 40 

< : 33. 10 

Chattaway__.___-_- 7 A ENDS SSS Se ae ee 40 

Guilhiphse= se [> SAR Se IA 34. 10 

EaSS al Seo ee Vegeta eae tee LAL Le aie 32. 52 

VONSS Es eee wn | PL SP a RR ak VENA 35. 81 

Average_____- 34. 80 

Wioelcker 22. tees 134 Maximum___| 40. 88 

Minimum, __} 28. 10 

Goats’-milk—French.| Balland__________- Io SAR Sah ark MO 20. 80 
ID AUa\G (el Reeds ene ie a CREED A 64. 80 

Path CKy (2) eee ee NE Send Shab Ne Gh Ae 17. 73 

Average______ 20. 90 

Goats’-milk — Nor- | Werenskiold--_____ 1&8 «Maximum__-_]| 26. 53 
wegian. Minimum - __} 15. 53 
Gorgonzola 2222 ss. Boy eae ESN NS Pel Sa ak See ielegesp k ca t ONRE 31. 85 
Chattaway 2 is 30 

fod] LiL anid ae 

TAD ICAE HD, Geis LM Ae R'E | eee ET es 138. 69 

Teorey ieee RGR 3 Ape ciel Ee Fae tyes 36. 72 

Von Klenze_______ 1Nefeth Reeaks epg Sate Mee Bet 26. 81 

TET ats Sotee an eee ee IAs hair pines OU: 2 41. 50 

34. 41 

Miaggiorae 22222 2 Ae Ses apace alain et 32. 43 

37. 63 

Average_____- 37. 30 

VU SSO serene 7 {asim Fo helo 

Minimum. _-.| 29. 82 

SOX] Gea ESO Lilie ore caus eat 43. 56 

Bureau of Chemis- 1 { at, A SPH Cee 

try. (German)____} 38. 96 

Gouda te se ee ATT OIG ea Aue [he nla cect reinedah ihe 21. 90 
Average_____- 54. 79 

Crip Desai ae 134 Maximum. --_| 60. 17 

Minimum. _-_| 50. 46 

Niayernee Shc teres Ape s2 vn sl ee 38. 80 

Patriekn(2) eee FS ae 207 oy NO po Bonzo 

V iethe ee eee pe ch cel ee a a 42. 58 


' Green cheese. 


Number of 


2 Sugar, ash, ete. 


teide | sugar, Total | Salt in 

Fat amids, lactic asb ash 

Bre acid, 
ete. 

Per ct.| Per ct. | Per ci.| Per ct.| Per ct 
23.21 | 21.49 3. 83 3/025 aren 
25. 37 | 22.69 3. 79 269 n/RLESE Be 
23. 30 | 24. 24 2. 92 OO! | ae ee 
DASAD TN C22 elt “ROY hee a es 
Sida |) 24070) poe OUAG poe. oe 
IEE Oy |e 22 big eet aes 
DOEGoM Tr oONS Ona see GON ee 
S185 ilw40564 a2 oe os ta ertate | ee eyes 
TOR ZS 705) | BAS Fats koe | Pa 
30. 29 | 29.99 31 LiFe ton’ fan meet 
le OU) |) Pe, GRY | 4.:60 jo sseo = 
30:50) | 30) 44 }2- 222-2 ASHE al aveoes a 
SEH Or | sviG Gil ose oe 4.95) {|G een 
POU BY, See eee ee BS tots | Mar eae & 
TSAO) | PSR A OG ala acres 
LOL QO AG37 poe ee 3. 43 1. 90 
41. 50: (7385280 || 2e222- 6. 10 3. 00 
25035 LOT ou aaa 4/62 Sees 
BaNSo Rese nl eeeene Gs BO ees 
UGH ER GSN (ee ae erie | epee 
3.36 | 42.12 9.85 Dike |e 
B20 WhO ova ahs ees 49S Sa 
S07 a oO 39) aces WEA aye te te 
Qt Mar BOS | ee eee LS 4) eane ea 
31.98 | 11.30 4. 29 SHON | Eee? 
40.47 | 19.94 7.09 142s) ae 
26. 85 7. 20 Ae AB 15h | (eae te ae 
29.75 | 11. 80 2. 58 PRG | iat aes 
57. 79 La ileweewcu J0i8| Seas 
Ae Oey || lee Sh) ieee 2.95 raR 
Sep IGS Fa DNA PLOT 
28.85 | 29. 96 5. 51 1 ol pty (Oe aerate, 
32. 20 | 29. 86 . 34 5. 505 | Reise 
2296y eAleped |e eee peer ed ee a 
28. 35 | 31.10 31 4.40) ||Ceoe eee 
PAE | Ghee Qi ae bal (| ere 
2or SOM Male SOl| soso a ae E10 0) ft aia ter 
ENG), |p eke BO) sae LSB) Bene = 
37.92 | 21. 68 1. 98 Av aor |e aot 
PAY OMEN Bl 7 eos = Liat’: fe | Pavan de 
PION Ws Vig Olay || un Ee load poe Creede 2 
28. 02 | 27. 96 4.37 4. 53 1. 34 
33. 68 | 31. 75 7. 44 5. 70 . 04 
22.70 | 24. 50 15-22 3. 56 85 
25.90 | 33.60 | 15. 30 A AO ees meee 
GUO al ale sal Oa se es 5. 80 4.90 
4GNO4 ane OOn|seeeee Bara | et eons 
19. 86 7.62 | 46. 81 (avek OLOWN fhe ee cle 
32.68 | 10.63 | 58. 07 (GPK rt Pepa hatte 
10. 98 4.43 | 39.04 Fey fs eh bee eae 
27.88 ; 34. 34 sey SOS ip veel 
26: 107127270. | HAS WERE 
PANTO | Pie) Zee ce 460 a|=2 eee 
29. 7 DS 1b i kl Renee eae 4. 36 2. 21 
BAO NOMS ae ces 4. 46 2. 64 
33. 69 | 25. 67 2) Satie j| eects 
35. 26 sate) | eels 4. 104 e teee 
CO NOOMLO RO ee aaeee 4. 80 2. 60 
SOOM ec OMOls | eater 4.08 1. 33 
34. OS a meo aaa | nae CN oh 7/7) 99 
36.19 shuwbsgd bees 910. 46 92 
34. 67 | 25. 16 1. 62 BPR ye Matec te y= 
39. 32 | 28. 51 2. 00 ACGS | neenedines 
29.00 | 20. 33 91 Gealg itl eecaees 
De fake): a9 7M tes oes os PB ed co 
33:(60- |) 2830s EST ae aba SF 
SOM Oul cOsiee hee eee 3e84 il coves 
DAKBT NWaGeGhe| soe Gidea sees 
O02") 2oV 04a ee) bee ae ese 
LSS87 Os ic Se et Vao0) tee 
TPS G4a 22a t oc se 4 26)1| eee 
S120" 24 a0hie ese 5. 60 2. 80 
20: 40ul ones | poe CaP SILDN aaa ea 
L6MISs otto Mineman 3. 81 3. 68 


’ Abnormally high ash content was due to a gypsum preparation with which the cheese was coate! 
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VARIETIES OF CHEESE: DESCRIPTIONS AND ANALYSES 


Analyses of cheese—Continued 


Variety Authority 
Gouda—American _-_| Haecker__________- 
Bureau of Chem:s- 
try. 
Cirinveraees. bt Balances case 
Benecke 23. . 2024). 
Chattaway__.0-22- 
OTIC ALEKe eS arate ate 
IM 6t= ee eee Ls 
PANG te eS |e ees 
Paiven 2.2. Sa 
15 ty Al ate ean ee ae Wieth so seeecee se 
Viethes=s cece S. 
LCR Ce see ee eae [ByollsWays gee 
Dh rspetts 2e8 OE ae ey Hofimann__---.__- 
IPGrelhaa teat ae Sas 
{ncanestrato____._____ SHOES eee Shae 
SID IN ees eA h Bureau of Chenus- 
try 
Kay magke on seen te TASER tte econo ie ese Sk ool 
Kaseaval sto Miaior Sa ai- 27h) 
Katsehkawalt-s 2st lt 7 euadec oe Pacetn 
Koppeneeosss2 22204 Bureau of Che mis- 
try 
Knit ieee ee ne Ee emtnen-.-+_U2 ee 
Laguiole Beit e se Fy, Manders 2 wate. 
CICCStOT. 2 ess te Cinthit hs epses =o a oe 
Voelcker 26 j.0) 2b 
mBeyden=) 2350-4. Wiley Ore ee tees 
Bureau of Chemis- 
try 
aiiiedenkranz. (eos se 5)) (0 Ka creat neta 
* Limburg—A merican.| Arnold____________ 
AOU S Oe a ee 
Imported_______-_ Bureau of Chemis- 
try. 
ICEVAT OU) Se ets te Balan sar sess 
: lus POG tiene Shes 
Mainz Hand_________ Von Klenze___.__. 
Maroilless) i) and eben ee ee a 
Py On ens a5 are 
Mascarpone._________ Wascertit i. Oe. e 
Mont-d’Or!_ iB aillan Geshe aaa, 
BTN Cheer ere 
Bureau of Chemis- 
try 
WEHHStOn ss. o. hee sl Balland ese 2s 
American____.__. Wao oe 


Do_........- Bureau of Chemis- | 1 


try. 
' Green cheese. 


3 Milk 
Number o! ae SuUBar, | Toval 
analyses Water | ifiate Aamids, Hes ash 
elc. ate. 
Per ct.| Per ct.| Per ct.| Per ct. | Per ct. 
46:03) | 31.13 ¥ 18. 01 3. O4 2. 55 
eas See We Fee {i 52 | 29.04 | 19. 25 3.18 2. 88 
46. 59 | 28.29 | 19. 64 4. 40 ay 
Average____-- Sse lt 24350 20F55 | — 2 28 6. OF 
O -Miaximiuimne season oO: te |e oDnoe |pees = 7. 83 
|Minimum.__| 31.04 | 15.05 | 26.41 |______- 5. 51 
Average______ 29.99 | 28.19 | 33.03 4. 82 3. 96 
i) {Masimun = _} 33. 10) 33: 40°] 37. 80 7. 40 4. 70 
Minimum _-__} 27.50 | 23.10 | 29. 54 1. 50 3. 50 
eee? ek Nya a Be 40.61 | 26.59 | 26.18 1. 94 4. 68 
> tee PAD AP By EO) BL BU ee ee a 4. 70 
See ae eee a DOS | mek ec O Merce (in| eeementa wl 3. 70 
jighakeatecaee terrae Oh oe S600 29229 es0ne4 noo. es 3. 87 
Voce cB eae SAO SOO |) Pas} SOLG) |) ere ee 3. 50 
5) ee ESPN | 9) LPF tae gd ee 3. 80 
Sere Lo a 3d, (AMESO 64 29N9os |e | aoe 
5 fA0. 00 | 24.00 | 31.59 1. 50 3. 00 
Te) OS CPE ey OI AIO I BB Fi |p ee al ch) 
) eS oe ar es Ne 55. 79 LESSORS Ae ee 5. 86 
50. 19 1. 64 | 27. 72 |214. 80 5. 65 
a ee ea eee cee 52. 49 1.838 | 22.43 |418. 00 5. 20 
ya) 1.11 | 19.38 |221.40 5. 36 
| pee NS Se OA UE 37. 50 | 23.93 | 20. 86 7.71 | 10.00 
he aT LVS Se 28.39 | 32.00 | 30. 62 2. 85 6. 14 
[eee 2 eS Fe 0 36. 89 | 27.15 | 24.30 Tent 3. 95 
Average______ ZINTA 242 Anal oO st Ginn 9, 46 
144 Maximum __| 32.48 | 37.48 | 38.66 |_._____- 12. 70 
|Minimum.__ | 26.02 | 15.88 | 25.16 |.__.._- 4. 58 
ANCL ASO Sp 8 52204 )) 23:41 820850 eee ees 3, 97 
9 «Maximum. __| 60.90 | 37.48 | 30.50 |______- 4. 83 
IMUOUMTOM TD TL |) PA CAC ee RO NTL Ne WT 
Average rare FT Sl, NST) GyPF i AO 4. 50 
104 Maximum. -__}| 36.08 | 63.82 | 8.73 | 3.20] 8.38 
|Minimum.... 23.97 | 50. 16 4, 04 42 2. 61 
) ‘30. 50 | 14.10 | 28. 10 2. 50 4, 80 
Ste ikea kes a eae 39. 10 | 25.50 | 28.00 1. 40 6. 00 
16 Average______ 35. 25 | 31. 24)| 24. 26 2. 84 6. 42 
AVeTrage____-- Naya GW Pe ee 7 IGS See 3. 56 
4 Mia mum 2910555 000 2a Gdalaniga a |e eee dee 3. 84 
Minimum__-_| 54.67 | 24.38 1.16.14) |__222_- 2. 98 
» f 8. 59 1.31 | 78.68 1. $3 9, 46 
RGR ECT a TET \ 10. 14 1.45 | 69. 74 . 81 17. 84 
Deaeaee ise cee 34. 50 | 25.20 | 28. 70 6.15 5. 45 
[bees are Tee's 34.77 | 28.00 | 27. 86 ona 4.16 
) Z| BAS | Py GB! 5. 54 4. 04 
Te eau a ie \32. 89 | 29. 28 | 29. 06 4.42 4. 35 
ar he sepa ee EE 46.90 | 11.00 | 35.90 1. 00 5. 20 
Average______ 40558) | W348 BW TG |o. = ane 
5 )Maximum_-_} 43.30 | 14.50.) 39.30 |-______ 5. 96 
Mimimrnat = 352 8552003490) | see eens 4. 26 
pPAserage week VFS MPN 24CAS TG A7Biimes eS * 3. 89 
1 lire Salt aos EE AN TO) TS PAS Wipe 4. 35 
(Minimum____| 54.10 | 23.60 | 15.76 |______- 3. 56 
Average______ BIO HN OY tee pumas bursy te || AS Hivorss ol pee eee 5. 98 
4 {Maximum__-_] 48.60 | 34.98 | 35.05 |______- §. 69 
Minima 21023096) (21/29 ("932 58),| eee) 4, §2 
Lee eee ees 42.12 | 29.40 | 23.00 -38 5. 10 
AV Orasomess 1454.79 ITO Gl 121274 |ee ee Aaalits 
oy Miaxiimitinas."| 58248 (e195 lees. 61) [ane see 5. 50 
Minimum____} 49.86 | 16.25 | 19.58 |______. 4. 39 
isp leo EOE ae 33. 80 | 21.95 | 31. 76 8.05 4.44 
RE Pre Re ee Tee 52. 2 15: 00525), 90) |= Se | 440 
[phate Ve) Supe ke ag | 53. 74 OD Nahas} ee ee 2 3. 38 
Doe he ate OE 40S SUF noo DO tee On |mameen 4. 50 
Pate eevee eZ BOZO 285% leo ole eee 5. 93 
5 fe SU SCENIC | ED . 68 
Gru cr ek isc be 43. 38 | 49. 50 Oe ee ee . 50 
te i 9 2 ek 'S. 43. 20 | 28.97 | 20.10 8. 84 3. 89 
1 as EI sae 58. 70 9) Onh2pr oO) 25.32 4. 30 
|e Ee ee L2G ace Ose || eee ieee 2. 32 
7a ARCATA aR SEY 45. 40 | 25.90 | 16.86 6. &8 4. 96 
ie pap eae ee! 37. 50 | 29.83 | 18.17 9. 75 4.75 
Le ee ees BS 52,40) | 24. 40H el yG0b |e = 2-3 5. 00 
a eae ee U Yb AO; 60! |, SPS00g F222 20) |= 2222-| 4. 63 


Caraway seed. 


o7 


Salt in 
ash 
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Analyses of cheese—Continued 


BULLETIN 608, U. S. DEPARTMENT OF AGRICULTURE 


Variety Authorits analyses Water 
Per ct 
Average______| 23. 57 
NMS SOStS seen ou ee Dahl oie as 6 «Maximum, -__} 26. 49 
Minimum__-_-} 18. 58 
Vioclekere=) 2a Us wee A 24, 21 
A verago__-_--- 29. 43 
Werenskiold_-_-___- 224 Maximum, -__| 38. 01 
Minimum___-_| 24. 37 
Average______ M 41 
Bureau of Chemis- | 5 <Maximum___| 26. 46 
try Minimum_-_-__| 10. 05 
: ‘ Average__.___| 23.74 
American. __-___- Perea of Chemis- +{Maximum: "| 98) 16 
TY: Minimum__-__} 20. 92 
 Noufchatel_.......-__ Balland_.___-.---- MES si cE Neve 
iyi ee shi Nae he cp 20a al at IE Sa 37. 90 
Von Klenze______- Rr ean eas 51. 72 
Sa 56. 08 
Martine: 2220 meas: ARUN get ee VAR ID { 57. 83 
x 34. 47 
Payen__.__-------- in Pea Be 58 
ce verage_____- 52. 05 
Bureay Orla SMe mere 60. 45 
psa (Minimum... 36. 64 
American________ Arno] hie sect Sor aes i esate ec ne 37. 45 
Johnson_______-_-- 1 Sls fae Ma 57. 25 
an Average______ 59. 22 
Hoe ese penis so Ninn 70. 46 
: Minimum____| 42. 17 
Average_____- 50. 33 
@urrieke 4a 22a 384) Maximum___| 53. 52 
Minimum____| 45. 46 
48. 51 
Nogelost......._-___- ID} oy leas RE are PEEL SL Dll geheFagcay 47.12 
40. 54 
43, 87 
Voeleker____-..-_- Queena ea 45. 39 
42. 44 
Olivet= fae ee wos i Ballandee ssa teed SERA RUE 3 28. 40 
Olmiitzer Quargel___| Hornig_________-_- Lies ERAT RRS 44. 54 
Some tae see [steph Ne Pe 52. 49 
P 30. 09 
jedoveooveef ale ye Diclaux 42 sae OU aera nea oi 56 
Windegesese sys she aia nt ins Blo eye en 34. 00 
Average_____- 32. 16 
Minne tts. nee 84Maximum___}| 36. 11 
Minimum____| 30. 20 
Patricka(2) ieee Se aa St a pes 35. 39 
Soxhlets2) 3 ve.ee mri PACS aL ie (elk 34. 57 
ra af verage______| 16.95 
Formaggio-_—____- Bureau. of Chemis- «Maxim 77! 39' 00 
BY; Minimum____| 12. 67 
Average_____- 29. 63 
Regeianos sew a wee CG ee Sead Fe a 64 Maximum___} 30.61 
Minimum. _-__| 28. 27 
Average______ 29. 80 
Pecorino. se ie oe Sartorie a Jee 4{Maximum___|] 32. 90 
Minimum____| 27. 47 
ae 4 ae Average______ 29. 56 
Romanols 252! Pee of Chemis- if Maximum ~_| 33. 95 
iY. Minimum ___-_| 26. 01 
Petit SUiSSee jesse ee imde tease Voces Posh eeeree niin’ 54. 60 
Skat + 4 Average_=-._- 48. OL 
Pimento (Cheddar)_- Bureau of Chemis- of Minn 55, 83 
ay Minimum__-_-_| 37. 25 
oy s 3. 59 
Pineapples ssseses see @larkriee ee ics NE Nao ha fag ff is 5, 20 
Average____.- 24. 07 
Jobnsone—_) wes 4,Maximum___}| 30. 95 
Minimum _-_-| 11. 62 
Bureawon@ he miis-i| eileen ae 20. 61 
try. 
Pont-l’Evéque-______- Arnolds vis a) braces Dp vain mace see ee 44. 57 
Ballandssee. ees Lag nee Aan mei 46. 40 
Dindetessse 2 eee Lene en sw eed 51. 00 


' Casoin. 


Number o: 


end sugar, Total 
Pat amids, lactic ash 
ate acid, 
ete. 
Per ct. | Per ct.| Per ct.| Per ct. 
16.26 | 8.88 | 44.54] 4.76 
20.98 | 10.78 | 53. 08 6. 09 
9. 63 6.79 | 30.75 3. 28 
20. 80 9.06 | 41. 01 4, 92 
4. 08 7.66 | 53. 24 5. 75 
10.54 | 9.19 | 61.38 | 6.38 
. 07 6. 34 | 46. 00 5. 06 
By CAD NAOH lee oo 5. 34 
BAC OI hiss Oa |e ee 6. 23 
18. 22 SNORE Eee as 4. 56 
2.79 OES Gy ee cee: Oetell 
4 26. NONSD). een 6. 34 
DIG Oe ai | una epee 5. 09 
Zw oe | lds On tase iss 
20. 59 | 14. 43 5. 98 4, 20 
ANN SONI S234:1. 0) ees 3. 40 
Ben OE) OM), YB) ee oe SAOG8 | Es sae 
23. 34 | 16. 67 1.4 2. 49 1. 44 
21.00 | 17. 00 32 2. 85 1. 90 
41.91 | 13.03 Yay i aw (ess ie 
40.71 | 14.18 }. O2 eat Aa |S ee ees 
Pay, nls Pee Sis) eos fe C8 7 eerie 2 
Bee alp Bw Oke alice ne GF 205 | ace 
SSP MPU OS. |e = C(O fy || 
aM yp Pak Get Os O08 pasate 
22. 30 | 15.03 2. 94 2. 48 1. 42 
Belay cle on | seme ee 25 4 oe ae eee 
ty (OY) IP ech coved Fp Gls kee ee 
ASE Ge OSE tegen 12h Soe 
26.09 | 19.91 (23) ewer) pe say a mister 
ZOE GOI LOS GOV cack 2 ica] eee a a 
DEWAN TEAK ee 10) 5 trapeu aad ahs SIS Ce oo 
(Ty TS NBA CP) A catets Lao nae 7S) A oa Ml 
7.36 | 31.63 | 10. 36 Ona |e 
NEY SH PAN RO Bae ee 
15. 89 | 29.93 6. 47 AGS 4s io a eae a 
QUOT Boel Os On Ose | seaeanane 
3. 36 | 42. 12 9. 85 PHO YA |e laeepee  e 
48.16 | 13.98 5.16 SUM ao oa 
3.37 | 41.04 SLO ON SOs Bae 
Cal OP FSONO 20/22 ose a Wiper 2 Val thd RE 
263040 Oa S44. 20| sae 5. 45 1. 76 
PANTER W Ihe PE Pah 5 Penang ese 5. 07 1. 65 
23. 00 | 35. 00 }-2-2-22 5. 20 1. 70 
OMS M M44 eae GA29n Ga ores 
23042) | 48593) | 222 as Corl Slee 
Piste Wnsfeh Si) ||cu ees ss ONO epee 
URS) PAT SHS, Gyo He a Cy ee 
PROS) Bia ie) oe ek 6223) ase 
DAPRET As ee h cg 1) (| [les eB (094 Se 
PANS Ta Ont econ es LOsg8gleeee 
LOVZO | SSN oan | Ge Dead Un eee 
PH PAN Cet lees ee GBA Syl beverly 
BOROO 82608 | sees DA Os teens 
Peale WS jee) eee te hel Gey | eee ele 
BO), Sl WSR May ee 6. 24 4.95 
Sis MOL hax tae) 6. 84 OO 
PAT ALO: (eh, Pes ee ae 5. 31 4. 34 
DOOM cule te | see ee S06 uc ceee 
SOE PNT a, SN ens ee QO. 74: alee 
2A O DM 2Os Lon eea ee O03 ee 
SYR RO ZS) eee . 60 10 
STON pls Oy | ate re aS) Or Pee SS 
46021 OOM ee ee py: |! Jil [ee eee 
LOOM T2582 7|Seoseee 56s ates 
Ha On| Woon GO see BUDS mes keke 
465463) 45e285| aus ee Os OG Vile ee 
38.12 | 29. 35 2.49 5. 69 2. 24 
45. 20 | 34. 45 2075 6. 18 2. 61 
33. 26 | 27.00 2. 16 5. 10 1. 86 
40. 64 | 31.138 4.63) htt a Bee eee 
Qe SOs SOL8O Ne eee ee Bu Oi ints woes 
25800); 2Ogd2. °c OSs | sal noes aan 
Q3P LOO Le ROW Cee e 4. 00 1. 90 


VARIETIES OF CHEESE: DESCRIPTIONS AND ANALYSES 
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Analyses of cheese—Continued 


Pro- Milk 
ety : Number o! - teids, sugar, Total | Salt in 
Variety authority analyses be ater | Fat  laiids, Bae ash 
| etc. etc. 
Pont-l’ Evéque—- Per ct. Per ct.| Per ct.| Per ct. 
American_______- Arnold! = S405 Be ) AS SS eee ee 26. 02 [Diigalifee eee 
Bureau of Chemis-} 4, ta 46 SOL Pee sae 
RAS cae bhcleaae @ LRAUM kid Miner ore aa 46. 92 BS San | ee 
Rert dwS ub -| Balland. eto. | een Sater tate 2ietO |) do. 107} 81. 16.) '2.0% |, 4.00) |2 22282 
* 47. 51 1. 90 
Duclaux___.------ 2__------------- cs 02 1.56 
Lindebs. Vee be fe a EROS SEY 38. 10 2. 20 
Roleta Vs abhi. | ipetrasee te eres tS LE 46. 46 1.31 
Bureau of’ Chemis=|h 1.2. ioe SOL1O. | 25-97 QE V8 <p ee = DS OIF Fh = 
{Eye 
Potted— 
American Club | Weems_______.._-- | | Sang eve ee etna 38398" | -34:. Ob [P2EAS" | S2=- = 2) P4980 Fe 
House. 
Imiperials= 1 UF 1). ar do. 2 See: 1: Ds. ee ee eee SS 30. 63 | 33.10 | 26.88 |__---_-] 4.22 |_______ 
Royal Parayon___|_____ do} Ger ea S2185-sl oe (20 rane 2. ===) 4.43 |e ee 
Rabaeab! 05 20210 fb Hotfmann_____---- ae ae = 2. 42 
- : 40. 0 5. 80 
Rebpbidlaias 35-52. Cornalbasi- + = Pee Sa 45.36 1.22 
Reblochon__________- Eas (Oe Ma 23 ey TALE, ae pe eee 53. 20 1. 80 
Reindeer milk_____-- Werenskiold______ ee ee 21:40. | Ad-E LUZON: | 2:97: | = 2. 430 ae 
Ricotta. ily Sie Sastorit.- Boss 28 j Fie ee ee B8l47 be 22 ABD ho 8. OF: PB. G2 Alt | 
Romadour_-_________- LOTMA sme Bee 7 payee nies oe a fee. a Trier ayiiy 
Von Klenze______- Dee So ast 12 45221 | OG sO Oberon =| 6010) Meroe ee 
Limdeu ee ae: ates 60. 40 3. 90 
Patricks(?) 2! Lt Pe as Sosl 6, ima (Oa 726s Oaneee = 2 5a) eo 
WVietitt eid a Pe = es 44. 55 5. 80 
Roquefort]2 t=: {6-1 Bel +6. 2 Fk oe Et de iJ ae S2T20 ESAs oo. | eon ies 2 | 04588" |e ee 
Horniy.2ebse tt | Roepe mene Sher Oo ene 36393) [6315230120 gh Qul ee | e478 ee 
Jonnson Be.) 2) | ae eee ie ae 39. 28 5. 27 
: Von Klenze______-_ 1 Les piece Best a8g94 (St. 14 DEO? eee OO 1g 
isin det Me We: ie j eee eae 36. 90 5.10 
Average___--- SOHO S231 |Z obea Qh mee ne Geass ee 
Ourrie... Je ak une 7, Maximum ---}| 40.10 | 33.53 | 23.06 |_....__} 6.81 |______. 
Minimum - = -|)37..49: |-31.-50 719514) |< -=<ts 518) JOP 
43580-1-36246 >) S266) |) 10) 36°)" © 272) |e 
Sartori_ 2-3-2) * BES oe aes Se eva e yan (es Sy ee A eINIEZ) |) = 7 eee 
43.29: | -3l. 90 1712494 |) 10.75) 1.02: |22 22 
Saloio =. 65 2 2 Hotfmann_________ RRR AR Puen 76. 25 9. 49 
: 54. 37 ) 
Percira____..------ 2_-------------- is 81 3. 7 
Sapsage--i8— ee Arnold 1 9i2o 21 ta eS es ple Ee tee 15930) (5. O26 TS 7s 00g ssl aT le eee 
Benecke- _--__.._- | Cee ee eee 47. 02 75S 
Von Klenze_______ {RE SS Sees iad ARAN ayia [ACH Bt [os eee ECE | alas gle 
Bureau of Chemis- |b s222222222-- FIST" 2000) | ANGO) 2222 | 87 Pee as 
rer 
: 52. 40 Tia! 
SENET 5 SEE ae Sie eee Ballandie. 222-22 7 aS te 70 fe ee 
ba - AW CEAPC =e 48. 34 pee 
Schloss, Americ2n____ ge a of Chemis- fh aximum_-| 56.17 Ta 
: Minimym. _ -(p40.83 | 22.47). 16.084 =+ sly DBA 
Septmoncel__________ Balland sess Saat Uae See Se 28. 20 Se seees 
Average___-.- 43°°58> |) 20.169 "| /22202"| 2.69 | 4.00 |L2. 28 
Serra da Estrella_____ Bu LLNeR eet Le 5 Maxim --| 47.98 | 34.56 | 24.03 | 6.13 | 4.35 |__2__- 
Minimum __} 35. 22 | 19.70 | 20.40] 1.55] 3.51 |. ___ 
da Coyiucatpitus eee, | Lee ae Bai 31. 87 . 89 
Average_____- 39. 34 St5e 
Poreiras:= i 2% 12| Masia. --| 50. 07 5. 2 
Minimum. _-_-} 24.38 .94 
: Average__-_-- 53. 99 J. 86 
DOV 5 ee ACP as reer et hs Fes 144 Maximum_-__| 68. 84 3.13 
Minimum_-__| 42. 10 - 93 
SMaIGi EH 86s BenGCKO See <2 Sei Pita ee ot oe ee 28. 14 4. 46 
LOA GH A220 pete 10 fen ee] 2 GDr he eee 
Bidktone: 28 ee CATA Wa Yrs se Cee See ee ee oe nt 20 1-45; 800/226. 3808/2 22222|) (2°90 ee 
25. 00 ae 
Grimhiths 2s. ee pd se gee 31. 22 Siren 
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1892. Ueber die Herstellung und Zusammensetzung des bosnischen 
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1879. Cheese and cheese making. 


1879. Translated abstract. 
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Abertam: Description, J 

Albumin. See Ziger. 

Alemtejo: Description, 3; analysis, 53. 

Algau. See Limburg. 

Algau Emmenthaler. 

Alpin: Description, 3. 

Altenburg: Description, 3 

Alt Kuhkise. See Hand 

Altsohl. See Brinsen. 

Ambert: Description, 3. 

Ancien Impérial: Description. 4 

Ancona. Sec Pecorino. 

Appenzell: Description, 4. 

Armavir: Description, 4. 

Arnauten. See Travnik. 

Auvergne (or Auvergne Bleu). 

Backstein (see 
analysis, 53. 

Banbury: Description, 4. 

Barberey: Description, 4. 

Battlemat: Description, 4; analysis, 53. 

Bauden: Description, 4. 

Belgian Cooked: Description, 4. 

Bellelay: Description, 5; analysis, 53 

Bellunese. See Emmenthaler. 

Bergquara: Description, 5. 

Bergues. See Leyden. 

Berliner Kuhkdse. See Hand 

Bgug-Panir: Description, 5. 

Bitto: Description, 5 

Bleu (see also Gex; Sassennge; Septmoncel): De- 
scription, 5. 

Blue Dorset. See Dorset. 

Blue Vinny. See Dorset. 

Bondon (see Neufchatel): Analysis, 53. 

Boudanne: Description, 5. 

Boulette. See Marolles. 

Box (firm): Description, 5. 

Box (soft): Description, 6. 

Bra: Description, 6. 

Brand: Description, 6. 

Brick: Description 6; analysis, 53. 

Brickbat: Description, as 

Brie: Description, 7; analysis, 53. 

Brinsen: Description, 7; analysis, 53. 

Briol. See Limburg. . 

Brizecon. See Reblochon. 

Broccio (see also Ziger): Description, 8. 

Brocotte. See Ziger. 

Burgundy: Description, 8; analysis, 53. 

Buttermilk: Description, 8. 

Cacio. See Parmesan. 

Caciocavallo: Description, 8; analysis, 53. 

Cacio Fiore: Description, 8. 

Cacio Pecorino Romano. Sce Pecorino. 

Cacio Romano. See Chivari. 

Caerphilly: Description, 8; analysis, 53. 

Cambridge: Description, 9; analysis, 53. 

Camembert: Description, 9; analysis, 54. 

Cancoillotte. See Fromage Fort. 

Canquillote (see also Fromage Fort): 
tion, 9. 

Cantal: Description, 9; analysis, 54. 

Carinthian. See Limburg. 

Carré Affiné. See Ancien impérial. 

Castello Branco. See Serra da Estrella 

Ceracee. See Ziger. 

Champoléon: Description, 10. 

Chaource: Description, 1 

Chaschol de Chaschosis: Description, 10. 

Cheddar: Description, 10; analysis, 54. 

Cheshire: Description, 11; analysis, 55. 

Cheshire-Stilton: Description, i2 


See Emmenthaler. 


See Cantal. 
also Limburg): Description. +4 


Descrip- 


See Goats’ milk. 

See Gaats’ milk 
Chhana: Description, 12. 
Chiavari: Description, 12. 
Clérimbert. See Alpin. 

Club: Description, 12; analysis, 55. 
Colmar. See Munster. 
Conumission: Description, 12. 
Compiéegne. See Camembert. 
Contentin. See Camembert. 
Cooked: Description, 12. 
Cotherstone: Description, 1 
Cotrone. See Pecorino. 
Cottage: Description, 12; analysis, 55. 
Coulommiecrs: Description, 13; analysis, 55. 
Cream: Description, 18; analysis, 55 
Cream, Loaf: Description, 13. 

Cream, French Demi-sel (see Cream Loaf): 

SiS 700: 

Crescenza: Analysis, 55. 

Creuse: Description, 14. 

Cristalinn: Description, 14 

Daisies. See Cheddar. 

Damen: Description, 14. 

Danish Export: Description, 14: analysis, 55. 
Daralag. See Bgug-Panir. 

Dauphin. See Maroilles. 

Delft. See Leyden. 

Derbyshire: Description, 14; analysis, 55. 
Devonshire Cream: Description, 15. 
Domestic Swiss. See Emmenthaler. 
Dorset: Description, 15; analysis, 55 
Dotter: Description, 15. 

Dresdener Bierkése. See Hand. 

Dry: Description, 15. 

Duel: Description, 15. 

Dunlop: Description, 15; analysis, 55. 
Dutch. See Cottage. 

Edam: Description, 15; analysis. 55 
Egg: Description, 16. 

Elbing: Description, 16. 

Emmenthaler: Description, 16; analysis, 56. 
Emmersdorf: See Limbure. 

Engadine: Description, 1$; analysis, 56. 
English Dairy: Description, 18 

E poisse: Description, 18. 

Eriwani: Description, 18. 

grvy (see also Troyes): Description, 18. 
Farm: Description, 18. 

Ferme. See Farm. 

Yilied: Description, 18. 

Flats. See Cneddar. 

Flower: Description, 19. 

Fondue. See Fromage Fort. 

Fontine d’Aosta. See Emmenthaler. 
rorez: Description, 19. 

Formagelle: Description, 19. 
Tormaggio di Capra. See Goats’ Milk. 
Formagyini: Description, 19. 
Vormaggini di Lecco (see Formaggini): Analysis, 56 
Tormaggio Dolce. See Emmenthaler. 
Yormaggio Duro. See Nostrale. 

lormaggio Grana Lodigiano. See Parmesan. 
Formaggio Tenero. See Nostrale. 

Fourme. See Cantal. 

Fourme d’Ambert. See Ambert. 

Freisa. See Cooked. 

Fresco. See Stracchino. 

Fromageére. See Canquillote; Fromage Fort. 
Fromage Ad Ja Creme. Sce Cream Loaf. 


Chevret. 
Chevrotin. 


2; analysis, 55. 


Analy- 


Fromage ala Pie. See Farm. 
Fromage Blane. See White. 
Fromage Bleu. See Bleu. 
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Fromage Double Creme. See Cream Loaf. 
Fromage de Boite. See Box (soft). 
Fromage de Bourgogne. See Burgundy 
Fromage de Foin. See Hay. 

Fromage de Troyes. See Barberoy. 
Fromage Fort: Description, 19. 

Fromage Mou. See Maquée. 

Fromage Persillé. See Gex; Bleu. 
Friihsttick: Description, 19. 

Ftinoporino: Description, 19. 

Gaiskiisli. See Goats’ Milk. 

Gammelost: Description, 19; analysis, 56. 
Gautrais: Description, 19. 

Gavot: Description, 20. 

Geheimrath: Description, 20. 

Géromé (see also Miinster): Description, 20. 


Gervais (see also Cream Loaf): Description, 20: 


analysis, 56. 

Gex: Description, 20; analysis, 56. 

Gislev: Description, 21; analysis, 56. 
tlarnerkiise. See Sapsago. 

Gloire des Montagnes. See Damen. 

Glumse: Description, 21. 

Gloucester (see Derbyshire): Analysis, 56. 
Goats’ Milk: Description, 21; analysis, 56. 
Gorgonzola: Description, 21; analysis, 56. 
Gouda: Description, 22; analysis, 56. 
Gournay: Description, 22. 

Goya: Description, 22. 

Grana. See Parmesan. 

Granular Curd: Description, 22 

Gratairon. See Goats’ Milk. 

Gray: Description, 22. 

Grottenhof. See Limburg. 

Gruau de Montagne. See Ziger. 

Grunerkiise. See Sapsago. 

Gruyere: Description, 22; analysis, 87. 
Guiole. Sce Laguiole. 

Gilssing: Description, 23. 

Hand: Description, 23. 

Hartkiise. See Saanen. 
Harz: Description, 23; analysis, 57. 
Hay: Description, 23. 
Hervé (see also Limburg): Analysis, 57, 
Hobbe. See Leyden. 
Hohenburg. See Box (firm). 
Hohenheim: Description, 23. 
Holstein Dairy Cheese. See Leather. 
Holstein Health: Description, 28. 
Holstein Skim-milk: Description, 24. 
Holsteiner Gesundheitskiise: See Holstein Health. 
Holsteiner Magerkidse. 
Hop: Description, 24. 
Hopfen. See Hop. 
Hudelziger. See Ziger. 
Hvid Gjedeost: Description, 24. 
Iglesias. See Pecorino. 
Ihlefeld. See Hand. 
Ilha: Description, 24; analysis, 57. 
Incanestrato: Description, 24; analvsis, 57. 
Isigny: Description, 24; analysis, 57. 
Jack: Description, 24. 
Jochberg: Description, 25. 
Josephine: Description, 25. 
Jura. See Septmoncel. 

Kajmak: Description, 25; analysis, 57. 
Karut: Description, 25. 

Kasach. See Ossetin. 

Kascaval: Description, 25; analysis, 57. 
Katsehkawalj: Description, 25; analysis, 57. 
Katzenkopf. See Edam. 
Kirgischerkiise. See Krutt. 
Kjarsgaard: Description, 25. 

Klenez. See Brinsen. 

Kloster: Description, 25. 

Knaost. See Pultost. 

Koejekaas. See Leyden. 
Kolos-Monostor: Description, 25. 
Kolosvarer: Description, 25. 
Komynde. See Leyden. 

Koppen: Description, 26; analysis, 57. 
Kosher: Description, 26. 

Kosher Gouda: Description, 26. 
Kriuterkiise. See Sapsago. 

Krutt: Description, 26; analysis, 57. 
Kubbach: Description, 26. 

Laguiole: Description, 26; analysis, 57, 
Lamothe. See Goats’ Milk. 

Lanark. See Limburg. 

Lancashire: Description, 26. 


See Holstein Skim-milk. 


Landoch. See Brinsen. 

Langres: Description, 26. 

Lapland: Description, 27 

Larron. See Marolles. 

Latticini: Description, 27. 

Leather: Description, 27. 

Leder. See Leather. 

Leicester (see also Derbyshire): Description. 27: 
analysis, 57. 

Leonessa. See Pecorino. 

Lescin: Description, 27. 

Leyden: Description, 27; analysis, 57. 

Liederkranz: Description, 28. 

Limburg: Description, 28; analysis, 57. 

Lindenhof, See Limburg. 

Liptau (see also Brinsen): Description, 28. 

Livarot: Description, 28; analysis, 57. 

Livlander. See Hand. 

Loaf or Process Cheese: Description, 29. 

Long Horns. See Cheddar. 

Lorraine: Description, 29. 

Liuineberg: Description, 29. 

Maconnais: Description, 30. 

Macq@#eline: Description, 30. 

Maigre. See Farm. 

Majocchino. See Inecanestrato. 

Maik4se: Description, 30. 

Maile: Description, 30. 

Maile Pener: Description, 30. 

Mainz Hand: Description, 30; analysis, 57. 

Malakoff (see also Neufchatel): Description, 30. 

Manbollen. See Edam. 

Manur: Description, 30. 

Maquée: Description, 30. 

Marianhof. See Limburg. 

Miarkisch Hand: Description, 30. 

Marolles: Description, 31; analysis, 57. 

Mascarpone (see also Ziger): Description, 31; anal- 
ysis, 57. 

Meclklenberg Skim: Description, 31. 

Mesitra: Description, 31. 

Mignot: Description, 31. 

Mintzitra: Description, 31. 

Mondsee. See Box (firm). 

Monk’s Head. See Bellelay. 

Montasio: Description, 31. 

Montavoner: Description, 32. 

Mont Cenis: Description, 32. 

Mont d’Or: Description, 32; analysis, 57. 

Monterey. See Jack. 

Montlhéry: Deseription, 52. 

Morin. See Limburg. 

Mou. See Farm. 

Mozarinelli: Deseription, 33. 

Minster: Description, 33; analysis, 57. 

Mvysost: Description, 33; analysis, 58. 

Nagelkazen: Description, 33. 

Nessel: Description, 33. 

Neufchatel: Description, 33; analysis, 58. 

Neusohl. See Brinsen. 

New Milk: Description, 34. 

Niederungskiise. See Elbing. 

Nieheim: Description, 34. 

Nogelost: Analysis, 58. 

Nostrale: Description, 34. 

Oka. See Trappist. 

Olive Cream: Description, 34. 

Olivet: Description, 34; analysis. 58, 

Olmutzer Bierkiise. See Hand. 

Olmiitzer Quargel: Description, 34; analysis, 58. 

Ossetin: Description, 35. 

Ostiepek: Description, 35. 

Oveji Sir: Description, 35. 

Paglia: Description, 35. 

Pago: Description, 35. 

Paneddas. See Cooked. 

Parencia: Description, 35. 

Parmesan: Description, 35; anxlysis, 58. 

Paté Bleu. See Bleu. 

Pavillon. See Camembert. 

Pecorino: Description, 36; analysis, 58. 

Pecorino Dolce. See Pecorino. 

Pecorino Sardo: Deseription, 36. 

Pecorino Tuscano. See Pecorino. 

Penteleu: Description, 36. 

Pepper Cream. See Neufchatel. 

Petit Carré. See Ancien Impérial; Neufchatel. 

Petit Suisse (see also Neufchatel): Analysis, 58. 

Pfister: Description, 36. 

Philadelphia Cream: Description, 37 


as? 


as 


VARIETIES OF CHEESE: 


Pimento: Description, 37; analysis, 48. 
Pimp. See Mainz Hand. 

Pineapple: Description, 37; analysis, 5s. 
Poitiers. See Goats’ Milk. 

Pont l’Evéque: Description, 37: analysis, 5s. 
Port du Salut: Description, 37; analysis, 59. 
Potato: Description, 38. 

Potted: Description, 38; analysis, 59. 
Prattigau: Description, 38. 

Prestost: Description, 38. 

Primost. See Mysost. 

Providence: Description, 39. 

Provole: Description, 39. 

Provoloni. See Provole. 

Puglia. See Pecorino. 

Pultost: Description, 39. 

Quacheq: Description, 39. 

Quardo. See Stracchino. 

Quartirola. See Stracchino. 

Queso de Cincho: Description, 39. 
Queso de Hoja: Description, 39. 

Queso de Mano: Description, 39. 

Queso de Paima Metida. See Queso de Cincho. 
Queso de Prensa: Description, 39. 
Queso de Puna: Description, 40. 
Queyras. See Champoléon. 

Rabacal: Description, 49; analysis, 59. 
Raden: Description, 40. 

Rangiport: Description, 40. 

Raper. Seé Rayon. 

Raschera. See Nostrale. 

Rayon: Description, 40. 

Rebbiola: Description, 40; analysis, 59. 
Reblochon: Description, 40; analysis, 59. 
Recuit. See Ziger. 

Reggian. See Parmesan. 

Reggiano. See Parmesan. 

Reibkiise. Sce Saanen. 
Reindeer Milk: Description, 40; analysis, 5Y. 
Remoudou. See Romadour. 
Rheinwald. See Schamser. 

Ricotta (see Ziger): Analysis, 59. 
Riesengebirge: Description, 40. 

Rinnen: Description, 41. 

Riola: Description, 41. 

Robiola. See Rebbioia. 

Rocamadour: Description, 41. 

Rolk: Description, 41. 

Rollot: Description, 41. 

Romadour: Description, 41; analysis, 5S. 
Romano. Sce Pecorino. 

Romatur. See Romadour. 

Roquefort: Description, 41; analysis, 59. 
Roquefort, cows’ milk: Description, 42. 
Saaland Pfarr. See Prestost. 

Saanen: Description, 43. 

Sege: Description, 43. 

Saint Benoit: Description, 43. 

Saint Claude: Description, 43. 

Saint Marcellin: Description, 43 

Saint Michels. See Limburg. 

Saint Remy: Description, 48. 

Saint Wel. See Yogurt. 

Salamana: Description, 44. 

Saloio: Description, 44; analysis, 59. 
Sandwich Nut; Description, 44. 
Sapsago: Description, 44; analysis, 59. 
Sassenage (see also Gex): Description, 44. 
Satz. See Hand. 

Savoy: Analysis, 59. ; 

Seanno: Description, 44. 

Searmorze: Description, 45. 
Schabzieger. See Sapsago. 
Schachtelkise. See Box (soft) 
Sehamser: Description, 45. 

Schlesischer Sauermilechkiise. See Silesian. 
Schlesischer Weichquarg. See Silesian. 
Schloss: Description, 45; analysis, 59. 
Schottengsied: Description, 45. 
Schiitzen. See Limburg. 
Schwarzenberg: Description, 45. 
Sénecterre: Description, 45. 


Septomoncel (see also Gex): Description, 45; analy- 


Sis, 59. 
See Ziger. ; 
Serra da Estrella: Description, 45; analysis, 59. 
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servian: Description, 46; analysis, 4¥. 
Siebenburgen. See Brinsen. 
Silesian: Description, 46. 

Siraz: Description, 46 

Sir Iz Mjesine: Description, 46. 

Sir Mastny: Description, 46. 

Sir Posny: Description, 46. 

Slipeote: Description, 46. 
Smearcase. See Cottage. 

Sorte Maggenga. See Parmesan. 
Sorte Vermenga. See Parmesan. 
Soumaintrain. See Camembert. 
Spalen: Description, 47; analysis, 59. 


‘Sperrkise. See Dry. 


Spitz: Description, 47. 

Squares. See Cheddar. 

Steppes: Description, 47. 

Stilton: Description, 47; analysis, 59. 
Stirred Curd. See Cheddar. 
Stracchino: Description, 47. 
Stracchino di Gorgonzola. See Gorgonzola. 
Strassburg. See Miinster. 

Stringer. See Spalen: 

Styria: Description, 48. 

Sweet Curd (see also Cheddar): Description, 48. 
Tafi: Description. 48. 

Tamié: Description, 48. 

Tanzenberg. See Limburg. 

Teleme: Description, 48. 

Tempéte. See Canquillote. 

Tessel: Analysis, 60. 

Téte de Maure. Sec Edam. 

Téte de Moine. See Bellelay. 

Texel: Description, 48. 

Thenay: Description, 48; analysis, 60. 
Thraanen. See Emmenthaler. 
Thuringia Carraway. See Hand. 
Thury-en-Valois. See Camembert 
Tibet: Description, 48. 

Tignard: Description, 48. 

Tilsit: Description, 49. 

Tome de Beaumont. See Tamié. 
Tome de Montagne. See Vacherin. 
Topfen (see Cooked): Analysis, 69. 
Toppen: Description, 49. 

Touareg: Description, 49. 

Trappist: Description, 49; analysis, 60. 
Travnik: Description, 49. 
Trockenkdse. See Dry. 

Trouville: Description, 50. 

Troyes: Description, 50; analysis, 60. 
Tschil: Description, 50. 

Tuile de Flandre. Sce Marolles. 
Tuna: Description, 50. 

Tuschinsk. See Ossetin. 

Twadr Sir: Description, 50. 

Tworog: Description, 50. 

Tyrol Sour. See Hand. 

Uri: Description, 50. 

Vacherin: Description, 50; analysis, 60. 
Vendome: Description, 51; analysis, 60. 
Villiers: Description, 51. 

Viterbo (see Pecorino): Analysis, 60. 
Vlasic. See Travnik. 

Void: Description, 51. 


Vorarlberg Sour-milk: Description, 51; analysis, 60; 


Walliskdse. See Saanen. 

Warwickshire (sce Derbyshire): Analysis, 60. 
Washed Curd. See Cheddar. 
Weihenstephan. See Box (firm). 
Weisslak: Description, 51. 

Wensleydale: Description, 51; analysis, 69. 
Werderkise. See Elbing. 

West Friesian: Description, 51. 
Westphalia Sour-milk: Description, 52. 
White: Description, 52. 

Wiltshire (see Derbyshire): Analysis, 60. 
Withania: Description, 52. 

Yogurt: Description, 52; analysis, 60. 
Yorkshire-Stilton. See Cotherstone. 
Young Americas. See Cheddar. 

Ziegel: Description, 52. 

Ziegenkise. See Goats’ Milk. 

Ziger: Description, 52; analysis, 60, 

Zips. See Brinsen. 
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